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STUDY IX THE EVEYIYCS 

Courses for those employed by day — Co-odiicational 


First Yoar t'ollo}u;o - II. B. Sr., B.Uom. 

Leadins (o Senior Matriculation. Successful students qualify for entrance to second 
year university. Courses offered: Accountancy, Chemistry, Ensiish, French, History, 
Latin. Mathematics, Physics A student of the 1929-30 class took first place at McGill 
Senior Matriculation, June, 1930 

Sriiool 

Gives thoroush general education and vocational training, also necessary qualifications 
for entrance to college or university, nursing, accountancy, etc. Two general pro- 
grams are offered, with a wide variety of individual subjects The College Preparatory 
Course is designed for those who expect, eventually, to enter a college or university— 
either day or evening The General Course, equal in training to the College Preparatory 
Course, but of a somewhat different content, is designed for those who, while desiring 
a thorough education, are not planning to enter the university. An important feature 
of the General Course is that a student may take a vocational subject (such as book- 
keeping, shorthand, or mechanical drawing) as a part of the course Subjects included 
in the courses, from which a selection may be made are English composition and litera- 
ture, French, Latin, general mathematics, algebra, geometry, trigonometry, history, 
chemistry, physics, biology, public speaking, bookkeeping, stenography, mechanical 
drawing, art. 




TiM'liiiioiil 


For those desiring specialixed training, the following unit courses are offered: Account- 
ancy, Advertising, Business Correspondence, Chemistry, Electricity, Bookkeeping, 
Business Arithmetic, Business English, French Conversation, Mechanical Drawing, 
Public Speaking, Shorthand, Typewriting 


Prepares for entrance to high School Grades five, six and seven. Special classes for 
adults. Sixty-five Grammar School students Session 1929-30, obtained high school 
entrance certificates. 


A liislif iif ion 

Like most institutions which provide thorough educational programs, the Sir George 
Williams College does not operate for financial gain. Fees paid by students are supple- 
mented by donations from many interested citizens 

3loilorii F4|iii|iiiMMil — of IB 

During past summer accommodation has been doubled; provision for over 2,003 
students. Thirty classrooms; laboratories for general science, physics, chemistry, 
biology, electricity; special rooms for bookkeeping, typewriting, mechanical drawing,- 
library lecture halls. Full-time Student Counsellor giving educational and vocational 
guidance. One hundred different courses 


For full informat tort and catalogue apply, stating course in 
which interested, to The Registrar. 

Sir Williams Uolle^e 

1441 Drummond Street Y.M.C.A. M Arquette 8331 
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HKAT YOUU HOME WITH 

The ««ROBINSON Quiet 
Automatic Oil Burner*’ 

The ^‘ROBINSON QUIET AUTOMATIC OIL BURNER” 
is the final answer of science to the problem of Automatic Heat. 
You take no Risk. It is much more than a mere mechanical means 
of feeding the fuel and doing away with the ashman. It is revolu- 
tionizing principles of HEATING. It is creating new standards of 

EFFICIENCY, CLEANLINESS and ECONOMY 



Manufactured in Montreal 
by 

The Robinson Oil Burning 
Systems Limited 



cr- 
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Saving on 
Your ^ Food Bill 

That does not mean eating less food than 
you need, but merely buying well. 

Some of ous customers are wealthy people 
who nevertheless appreciate the fact that 
at A. & P. they do not have to pay more 
than is necessary. 

Every dollar you can save by good buy- 
ing, helps to provide a more comfortable 
standard of living for you and your family. 



A. & P. Food Stores sell high quality foods, under the most modern 
hygienic conditions, at the smallest possible margin of profit. 
Watch the newspapers for our low prices. 

Yo7i will like shopping at A. &C P. ~ "where economy rtdes” 

ATLANTIC & PACIFIC 

LIMITED OF CANADA 


THE WORLD’S GREATEST FOOD RETAILERS 
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THE WOMEN’S GUILD 
CHURCH OF THE ASCENSION 


— Foreword — 


T N associating the name of the Women’s 

Church Guild with this useful little Public- 
ation we do so with the double object of helping 
along our own good cause and also providing for 
our readers a cook book full of useful, practical 
information. 

These recipes have been compiled from a num- 
ber of the latest authorities on Good Housekeep- 
ing and will, we have no doubt, be found of more 
that ordinary interest and usefulness to those 
who wish to add to their knowledge of the 
Culinary Art. 
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Do over your 

Kitchen 
Bathroom 
Laundry 

Easy Monthly 
Payments 

Go to your plumber and get full particulars about this new plan 
whereby you can install modern heating and plumbing with only 
a small initial payment, the balance monthly. 

Think of the convenience of a smart new combination sink and 
laundry tray in your kitchen. Wouldn’t you love a sparkling new 
bathroom with modern Crane fixtures in gleaming white or dainty 
colors ... or a laundry with built-in tubs and other conveniences? 

Your plumber, too, will give you an estimate of the complete cost 
and make all arrangements regarding the payments over a term 
of months. Telephone him, or drop in and see him today. 

CRANE 

CRANE LIMITED, GENERAL OFFICES: 1170 BEAVER HALL SQUARE, MONTREAL 
CRANE-BENNETT, LTD., HEAD OFFICE: 45-51 LEMAN STREET, LONDON, ENG. 

Branches and Sales Offices in 22 Cities in Canada, and British Isles 
Works: Montreal and St. Johns, Quebec, Canada, and Ipswich, Eng. 





a 
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SOUPS 

“Too many cooks spoil the broth.” 


Egg Soup 

Boil two eggs hard, chop the whites 
fine and grate the yolks. Blend one 
tablespoonful each of butter and flour 
together ; add pint and half of milk and 
half pint hot water, one teaspoonful salt, 
dash of pepper and a little nutmeg; 
bring to a boil ; finally add the eggs and 
serve. 

Cream of Tomato Soup 

1 pint tomato, 1 quart milk, 1 tbsp. 
butter, 4 tbsps. corn starch, ^ teasp. 
baking soda, teasp. salt, speck pep- 
per. Heat the milk, then add to it the 
corn starch mixed smooth wdth a lit- 
tle cold milk. Cook 10 minutes, stir- 
ring constantly. Add butter, salt and 
pepper. Heat tomatoes, add soda. When 
gas has passed off, strain tomatoes into 
the milk. Serve immediately with crou- 
tons. 

Croutons 

Cut stale bread into y 2 -n\c\\ dice. 
Toast a golden browui in hot oven. 

Cream of Tomato Soup 

2 cups of tomatoes (1 pint), 2 slices 
of onion, 1 quart of milk, 4 tbsps. flour, 
4 tbsps. butter, % tsp. soda, 1 tsp. salt, 
pepper to taste. 

Cook tomatoes and onions together 
for 15 r'inutes. Melt butter and stir in 
butter till smooth. Stir this in the 
milk add seasonings, and cook, stirring 
constantly until it thickens. 

Add soda to tomatoes when cooked 
and then stir tomatoes slowly into the 
sauce. Strain if desired. 

Vermicelli Soup 

A shin of beef cut in pieces, w'ash 
clean and put in soup kettle, using any 
left over meat (if any). Put a gallon of 
cold w^ater on it, a head of celery, two 
onions, a bunch of pot herbs, two tur- 
nips, half a can of tomatoes or fresh 
ones. Bring to a boil, skim well, and 
set aw^ay to cool. Half an hour before 
dinner put on stove and add a quarter 
of a pound of vermicelli and boil for 
15 minutes. 


Oyster Soup 

Scald 1 qt. of oyster liquor in one 
saucepan and 1 qt. of milk in another. 
Make a sauce of 2 tbsps. of butter and 
one tbsp. of flour, and add scalding 
milk gradually, stirring to a smooth 
mixture. Add to lot oyster juice and 
add 3 or 4 dozen oysters and cook un- 
til they “rufBe.” Season with pepper 
and salt. A pinch of soda will prevent 
any possibility of curdling. 

Clear Soup 

2 lbs. meat and bone, 1>2 cups of 
carrots, ^2 cup turnip, 6 pepper ber- 
ries, 1 bay leaf, 1 piece celery root, 
1^2 qts. cold water, Yz cup onion, 4 
cloves, 1 tsp. mixed herbs, 1 sprig 
parsely, 1 white of egg. 

Cut meat into small pieces and soak 
w’ith bone in cold water one hour. 
Cook gently 3 hrs ; then add vegetables, 
finely chopped, and seasonings. Cook 
2 hrs. longer, strain, cool, remove fat 
and clear. If part of the meat and veget- 
ables are browned the color and flavour 
of stock are improved. 

Peanut Soup 

2 cups shelled and blanched peanuts, 
Y\ Clip onion, 54 cup celery, 2 cups w’hite 
stock, 4 tbsps. butter, 2 tbsps. flour, 2 
cups milk ; salt, cayenne, paprika. 

Chop peanuts in meat chopper, cook 
chopped nuts, onions and celery in white 
stock twenty minutes. Melt butter ; add 
flour, milk and seasonings. Cook five 
minutes; combine mixtures, strain and 
serve. 

Vegetable Soup 

1 cup chopped carrots, 1 cup chop- 
ped turnip, 1 cup chopped celery, Yz 
cup butter or pork fat, 2 cups chopped 
tomato, 1 cup chopped onion, 4 cups 
milk ; salt, pepper, cayenne. 

Parboil potatoes ten minutes. Melt 
butter, add vegetables, cook 10 min- 
utes, stirring constantly. Add milk and 
cook in double boiler until vegetables 
are tender. Season, strain, garnish 
wdth parsely and serve. 


Different and 
Better 


DRY GINGER ALE 


Made tvith 
Spring Water 




THE SMITH MARBLE 


CONSTRUCTION COMPANY LIMITED 


MARBLE - TILES - SLATE 
MARBLE MEMORIALS - ALTARS 
BAPTISMAL FONTS 
FIREPLACE WORK 




207 Van Horn Avenue 


Tel. Crescent 3147 
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MEAT 


Some hae meat and canna’ eat 
And some ivad eat zvho zvant it, 

But zve hae meat and can cat. 

So let the Lord be thankit. 

— B urns. 


Veal Patties 

Roil shank j>f veal and about 1 Ih. of 
shoulder for three hours slowly. Then 
take meat out and shred it. Butter small 
dishes or cups and put in a slice of hard 
boiled e^g in the bottom, then your meat 
and small green peas. Add enough juice 
from the meat to cover all and put away 
to cool for a day. 

Veal Loaf 

3 lb. lean veal, Ih. salt pork, 1 cup 
cracker crumbs, 2 eggs, well beaten ; 
salt, pepper and sage. 

Chop the veal and pork very fine and 
mix ingredients. Season with salt, pep- 
per and sage. Press in a bread pan and 
bake two and a half hours (234). Melt 
one tbsp. butter in cup of hot w’ater and 
every half hour pour spoonful over the 
meat. Set pan into larger one, partly 
filled with hot water during the last 
hour of baking and if it browns too fast 
on top cover with a paper. 

Dumplings for Stew 

Rub into one pt. of prepared flour an 
even tablespoon of gocd lard. Add a 
small spoonful of salt, mix into a rather 
soft dough with cold water. Flour bake- 
board and roll out about a quarter of an 
inch thickness ; cut in long strips, dust 
with flour so they will not stick together, 
drop into a stew and cook 10 minutes. 

Dressed Tenderloin 

Cut the tenderloin lengthwdse, but 
do not quite separate them, open and 
flatten them and spread wdth a good 
poultry dressing highly seasoned with 
sage and onion. Put the tenderloin to- 
gether sandwich fashion, fasten them 
wdth string or sew with coarse thread. 
Rub them wdth melted butter and dredge 
lightly with flour. Place in a baking 
pan and surround with halved sweet 
potatoes, previously parboiled and peel- 
ed, and bright red apples quartered, 
but not peeled. Drop bits of butter on 


the potatoes and apples and sprinkle 
them with brown sugar, using 34 cup 
butter and 3 tablespoons sugar. Bake 
until the tenderloins are well done 
and the potatoes a golden brown. Re- 
move the string and serve on hot platter, 
the meat in the centre wdth the potatoes 
and apples placed about it alternately. 

Beef Loaf 

Two pounds steak, 1 cup milk, 2 eggs, 
1 bowd rolled biscuits, 1 teaspoonful but- 
ter, sage, pepper and salt to taste. Put 
meat through chopper, and steam three 
hours. 

Meat Timbales 

To 2 cups of meat put through the 
meat grinder, add 134 teasp. of salt, 34 
teasp. pepper, one medium sized onion 
and a large slice of bacon, also put 
through chopper. Yoke of 2 eggs and 
34 cup of rich milk. Mix together and 
fold in the whites of the eggs beaten un- 
til very stiff. Line a deep pie plate with 
plain pastry and fill with meat mixture. 
Put on top crust in which vents have 
been cut and bake until brown, about 40 
minutes.. . Serve with rice potatoes. 

Breaded Tenderloin 

Have tenderloin frenched. Roll each 
slice in beaten egg and cracker crumbs 
and fry. 

Chicken Croquettes 

1 pint solid chopped chicken (cooked). 
1 tablespoon salt, 34 teaspoon pepper, 1 
cup of cream or chicken stock, 1 table- 
spoon flour, 4 eggs, 1 pint bread crumbs, 
1 tablespoon lemon juice, 3 tbsps. but- 
ter. Put cream or stock to boil, add but- 
ter and flour mixed, fhen add chicken and 
seasoning, boil two minutes, add 2 beat- 
en eggs, remove from fire and when 
cold shape, roll in eggs and crumhs and 
fry. — Myrtle Kennedy. 


FOR CHILDREN 
FOR ADULTS 


Ogilvie's Minute Oats 


NOURISHING 

APPETISING 


a 
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COOPER, Limited 

Manufacturers of 


‘'FINER FURS” 


MODERATELY PRICED 


680 NOTRE DAME ST., WEST 

ONE BLOCK WEST OF McGILL ST. 

STYLE 

QUALITY SERVICE 


HANDY WEIGHTS AND MEASURES 


1 Breakfast cup .. 

1 Teacupful 

1 Tablespoonful . 
1 Dessertspoonful 
1 Teaspoonful .... 


54 lb. or Yz pint 
...34 lb. or 54 pint 
...1 oz. 

...Yz oz. 

...54 oz. 


By spoonful is meant a spoon which contains as much above as is in the 
bowl of the spoon. 


A hen^s egg weighs from to 2 ozs. 


Exceptions. 

Molasses and all kinds of fat weigh heavier than flour. 
Breadcrumbs and rolled oats weigh lighter than flour. 
Sugar and rice weigh a little heavier than flour. 



CHURCH OF THE ASCENSION COOK BOOK 


13 


FISH 


Fish Turbut 

Take 1 can of salmon, pour off all the 
liquid and pick all bones and skin. Have 
one pint of milk heated in which an on- 
ion has been put for a little while, add 
to this Yi cup melted butter and four 
tbsps. of flour blended together; season 
with pepper and salt. When this mix- 
ture is cold, add 2 eggs well beaten, 
then put a layer of salmon and a layer of 
sauce, until dish is full ; put grated bread 
crumbs on top and brown in oven. 

Oyster Dressing 

Excellent for turkey — 1 quart oysters, 
1 pint bread crumbs, 1 large teaspoon 
butter, 1 stalk of celery (chopped), salt 
and pepper, mix with oyster juice and a 
little water. — Friend. 

Codfish Balls 

1 cup salt codfish, 3 cups potatoes, 1 
egg, Vz teaspoon butter, Yz teasp. pepper, 
wash the fish in cold water and break in 
small pieces. Wash and pare the pota- 
toes and cut in half-inch slices. Cook 
fish and potatoes together in boiling 
water until the potatoes are soft. Drain, 
and shake over the fire until dry, mash 


with a wire potato masher, add the 
beaten egg, butter and pepper, add more 
salt if needed and beat with a fork until 
light. Take up the mixture by spoon- 
fuls, mould slightly and slip into the 
smoking hot fat. Fry until brown. Re- 
move from fat to crumpled brown pap- 
er. — A. Friend. 

Fried Halibut 

Cut the fish in slices half an inch 
thick, dip the pieces in the yolk of an 
egg. Season some cracker dust in a 
flat dish with pepper and salt. Roll the 
fish in this and fry in hot lard. 

Salmon Croquettes 

1 can salmon, 2 eggs, 4 or 5 soda bis- 
cuits (rolled fine), milk sufficient to bind 
together, salt and pepper to taste. Make 
in small patties and fry in butter. — Mrs. 
Guthrie. 

Salmon Loaf 

1 can salmon, Y^ cup milk, 1 cup bread 
or biscuit crumbs, 1 teaspoon salt, 2 
tablespoons melted butter, Ya teaspoon 
pepper, 2 eggs, mix together and bake 
one hour. — Mrs. Lee. 


Montreal Office & Warehouse: 309 KEEFER BLDG. 

Tel. uptown 6125 

SUPERTEST PETROLEUM CORPORATION LTD. 

LONDON — CANADA 

Gasolines - Motor Oils - Fuel Oils 

Cost No More Than The Ordinary Kind. 
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MONTH AFTER MONTH 
WEEK AFTER WEEK 

NOTHING BUT THE BEST AVAILABLE 
TALKING SCREEN ATTRACTIONS AT THE 

CONTINUOUS 
PERFORMANCE 

1Q50a.m.to1Irm 

HOME OF THE PERFECT TAIKIE5 


Phones: 

Lancaster 7137-7138-7139-6612 

Henry Gatehouse 
& Son 

Dealers and Importers of 

FISH, OYSTERS, GAME, 
POULTRY, EGGS, and 
VEGETABLES 

♦♦♦♦♦♦ 

628-630 Dorchester St. West 
Montreal 



Highest Quality Fuels 
assure you the utmost 

Heating Satisfaction 

Phone: Marquette 1245 
360 Notre Dame St. W. 



BARGAIN 
MATINEE DAILY 

excEPT 4J^wL&- 
SUNDAY O ^ 

fivml0.30A.M toJ2.30pjff. 
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VEGETABLES 


dish that do love to feed upon A 


Roasted Tomatoes 

Get them as large and firm as possible, 
cut a round place in top of each, scrape 
out all the soft parts, mix with stale ^ 
bread crumbs, corn, onions, parsley, but- 
ter, pepper and salt; chop very fine and 
fill tomatoes ; carefully bake in moderate 
hot oven ; put a little butter in pan. See 
that they do not burn or become dry. 


Scalloped Potatoes 

Pare potatoes and cut in thin slices. 
Dispose of these in a butter baking dish 
in layers. Sprinkle layers with salt, pep- 
per and flour, and if desired onion juice 
and chopped parsely may be added. Dot 
with butter and nearly fill dish with 
milk. Sprinkle the top with bread 
crumps. Bake in a moderate oven 45 
minutes to one hour. 


Scalloped Tomatoes 

Drain off excess of liquid from toma- 
toes. Season with salt, pepper, sugar, on- 
ion, etc. Prepare bread crumbs (to but- 
ter bread crumbs melt the butter and 
shake crumbs around in it.) Butter bak- 
ing dish, cover bottom of dish with 
crumbs, spread over it a layer of tomato 
and cover with another layer of crumbs. 
Bake in a hot oven till crumbs are well 
browned. 

Tomato Toast 

Cook down till thick, half a can of to- 
matoes, with a few olives cut fine, 54' 
teaspoonful of salt, dash of cayenne, J4 
onion, minced fine, and 1 teaspoonful 
minced parsley. Have ready buttered 
toast without crust and pour this over 
without straining. 

French Fried Potatoes 

Wash and pare small potatoes. Cut 
in eighths lengthwise and soak 54 hour 
in cold water. Take from water, dry be- 
tween towels and fry in deep fat. Drain 
on brown paper and sprinkle with salt. 


Potato Puff 

Two cups mashed potatoes (hot), 1 
egg separated, salt and pepper, 2 tbsp. 
butter, 44 cups of milk or cream, beat 
egg yoke. Add it to potato mixture and 
beat again, then fold in the egg white 
stiffly beaten. Bak^ in buttered dish 
until nicely browned. 

Virginia Potatoes 

Take about 9 potatoes, boil and drawn, 
add milk and % teasp. pepper, 54 teasp. 
salt, 1 teasp. butter, 1 teasp. sugar and 
thicken with cornstarch or flour. Put in 
the oven and brown. 

Scalloped Potatoes 

Wash, pare, soak and cut potatoes into 
54 inch slices, put a layer of slices in a 
buttered baking dish; sprinkle with salt 
and pepper and dredge with flour, then 
dot over with 54 tbsp. butter. Repeat 
until dish is nearly full. Add hot milk 
until it may be seen through top layer. 
Bake 1^4 hours or until soft. 

Parsnip Fritters 

Mrs. Ada. M. Totten. 

Mash boiled parsnips, season with but- 
ler, salt and pepper. Shape in flat cakes, 
roll in flour, then frj'- in butter. 

Fried Tomatoes 

Cut tomatoes in slices without skin- 
ning, pepper and salt them, then sprinkle 
a little flour over them and fry in butter 
until brown. Put them on hot platter 
and pour milk or cream into the butter 
and juice. When boiling hot pour over to- 
matoes. 

Stuffed Potatoes 

Remove baked potatoes from oven, cut 
in halves, scoop out inside mash. Allow 
1 teaspoon butter to each potato and one 
teaspoon scalded milk. Refill skin after 
beating well and bake 5 to 8 minutes in 
hot oven. 


The Standard Recipe** for 
successful baking — — 


OGILVIE’S FLOUR 


a 
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FITTINGS AA to E 


B ecause of the ultimate in style — the last 
word in comfort and the courteous service 
that makes shopping here a pleasure, we believe that 
a visit to our Park Avenue store will solve your shoe 
problems — now and for the future. 



ONE PRICE ONLY 
THREE STORES 



S. MENDELSOHN LTD. 

Park at Bernard 


Phone Crescent 9779 


1009 ST. CATHERINE, AT PEEL ST. 
1391a ST. CATHERINE, AT BISHOP 
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PUDDINGS 


*‘Thc proof of the pudding is the eating/' 


Tapioca Anew 

. Y 2 teaspoon salt, ^ cup tapioca, Yz 
cup sugar, 1 lemon, 2 cups boiling water, 
2 egg whites, 1 cup dates. Add the salt to 
the water and stir in the quick cooking 
tapioca. Cook over water till tapioca is 
transparent. Stir constantly till thick. 
Then stir occasionally throughout the 
cooking process. Pour boiling water over 
dates and stir to separate them. Drain 
and dry, remove the stones and cut in 
narrow strips with scissors. When the 
tapioca is transparent stir in the dates, 
juice of the lemon, sugar and stiffly 
beaten egg whites. Cook three minutes. 
Serve cold with sugar and cream or cus- 
tard sauce, made with the yolks left 
from pudding. 

Delicate Pudding 

2 cups boiling water, 2 tablesp. (small) 
cornstarch, wet with cold water and stir 
into boiling water. Pinch of salt, 1 tea- 
spoon (or more) of sugar. Beat whites 
of 2 eggs to froth and stir hard into the 
boiling mixture. 

Custard — 1 cup milk, 1 tablespoon 
sugar, yolks of 2 eggs beaten, vanilla. 
Cook until it thickens, stirring constant- 
ly. 

Bread Pudding 

2 slices bread, butter and cut in dice, 
put in bottom of baking dish. In another 
dish take 2 eggs, beat until light, Y 
cup white sugar, little nutmeg, 1 to 1^2 
cups milk, pour over bread, put dots of 
butter over it. Bake in a moderate oven 
Y 2 hour. 

Baked Rice and Custard 

Ya cup rice, Ya cup sugar, 2 cups milk, 
34 cup raisins, 1 beaten egg, lemon rind 
or nutmeg. 

Cook rice in boiling salted water 10 
minutes. Drain. Mix egg, sugar and milk 
and add to rice ; add washed raisins and 
seasoning. Pour in butter baking dish, 
and bake in moderate oven till rice is 
tender and custard is firm. 


Sago and Apple Pudding 

Boil a cup of sago in boiling water 
with a little cinnamon, a cup of sugar, 
lemon flavoring. Cut apples in thin slices 
and mix them with the sago. After it is 
well boiled add a small piece of butter. 
Pour into a puddii^g dish and bake half 
an hour. 

Bread Pudding with Jelly 

1 cup bread crumbs, 1 beaten egg, Yz 
teaspoon flavoring or 34 teaspoon spice^ 
2 cups hot milk, 2 tablespoons sugar, I 
tablespoon butter. 

Heat milk and add to crumbs. Mix 
beaten egg and sugar. Combine mix- 
tures. Add butter and flavoring. Pour 
into buttered baking dish. Stand in pan 
of hot water. Bake in moderate oven un- 
til firm. Remove from oven and spread 
with jam or jelly. Cover with meringue 
and brown in oven. 

Meringue.-White 1 egg, one tablespoon 
fruit sugar, one teaspoon lemon jufce. 
Beat until stiff, add sugar and beat thoir- 
oughly, add flavoring. 

Sago Apple Pudding 

1 cup of sago in quart of tepid water 
with a pinch of salt. Soak for one hour:. 
Six or eight apples pared and cored or 
quartered and steamed till tender and' 
put in a baking dish. Boil and stir the sa- 
go until clear, adding water to make it 
thin and pour over the apples. Bake one 
hour. This is good hot with butter and 
sugar, or cold with cream and sugar. 

Apple Pudding 

3/2 cup butter, 1 cup sugar, 3 eggs, 8’ 
tart apples, rind of 1 orange, a little 
nutmeg. 

Butter a shallow pyrex dish. Cream 
butter into a ball, add sugar, then egr 
yolks. Beat well, add apples, pared and 
chopped, also orange rind and nutmeg. 
Mix, then fold in stiffly beaten egg 
whites. Pour into baking dish. Sprinkle 
top with sugar and nutmeg. Bake in a 
moderate oven about half an hour. Serve 
hot or cold with grape jelly. 


iVo family can afford to be 
without it. A few cents a 
week keeps you supplied. 


^[oumittatv. 

Spring Water 
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Sherwin-Williams 

IKExpaRI 

The king of all spar varnishes. Rexpar is 
absolutely waterproof, elastic, tough and 
durable. To be used on outside doors, win- 
dow sills, and all exposed surfaces. 

There is no substitute for quality 

Sherwin-Williams 
Paints Varnishes sLacquers 


Tel. Crescent 6827 


August Cramer 

Ladies’ and Gents’ Tailor 


5820 PARK AVENUE 


Atlantic 3391 

Goods called for and delivered 

M. JANOVECH 

Ladies* and Gents* Tailor 
We do all kinds of 

French Cleaning, Dyeing, Repairing 
Pressing, Altering, etc., 

at lowest prices 

1368 Van Horne Ave, Outremont 


Atlantic 1834 

T. R. BULMER 

Painter, Paper Hanger and 
Decorator 

Wall Papers, Burlaps, Glazing, Etc. 
Estimates 

6134 Hutchison Outremont 


Your Picttires 

■will he 

Neatly Framed 

at 

Bennett's Art Store 

232 Laurier Ave. West 
Phone Belair 6620 
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PUDDINGS — Continued 


Baked Lemon Pudding 

1 quart milk, 1 cup white sugar, butter 
size of egg, 2 cups bread crumbs, 4 eggs 
white and yolks beaten separately, 1 
lemon juice and rind. 

Heat milk and pour over bread crumbs 
add butter, cover and let it get soft. 
When cool, heat sugar and yolks and add 
to mixture, also grated rind. Bake in 
buttered dish until firm and brown for ^ 
hour. When done cover with meringue 
made of whites of eggs whipped to a 
froth with 4 tablespoons of powdered 
sugar, and lemon juice. Put back in 
oven and brown lightly. Eat warm with 
lemon sauce. 

Plum Pudding 

Mrs. M. H. Wright. 

1 cup brown sugar, 1 cup currants, 1 
cup flour, 2 oz, citron peel, ^ lb. suet 
chopped not too fine, 1 cup raisins, 1 cup 
bread crumbs, 1 teaspoon salt, little nut- 
meg. 

Mix with three or four eggs. Tie in a 
cloth. Boil or steam three or four hours. 
Serve hot with browned sugar sauce. 

Rice Meringue 

One cup carefully sorted rice, boiled 
in water until it is soft. When done 
drain, so as to remove all water. Let it 
cool, add one quart of milk, the yolks 
of three eggs well beaten, three table- 
spoons white sugar, little nutmeg, lemon 
or vanilla. Pour into baking dish and 
bake 5^ hour. Let it get cold, beat 
whites of eggs with two tablespoons su- 
gar, flavor with lemon or vanilla. Drop 
or spread over the pudding and slightly 
brown it in the oven. 

Tapioca Pudding 

% cup pearl tapioca, 2 eggs, tea- 
spoon salt, 2 cups scalded milk, 1-3 cup 
sugar, 1 teaspoon vanilla. 

Pick over tapioca and soak. Add to 
milk and cook in double boiler until soft 
and transparent. Mix yolks of eggs, 
sugar and salt. Add some hot mixture 
to eggs. Combine. Cook three minutes 
Remove fijom fire, cook and add beaten 
whites of eggs and flavoring. Cool and 
chill. Serve with whipped cream and 
jelly. Note. — Raisins, currants or peel 
may be used. 


t Glorified Rice 

, J4 cup sugar, ^ pint whip- 
ped cream, pinch salt, 2^4 cups milk. 

Cook the rice in milk until tender, 
then add salt and sugar, and cook a few 
minutes longer. When cool beat in 

whipped cream. Garnish with jelly or 
cherries. Add ^ teaspoon of vanilla to 
whipped cream. 

Fruit Pudding 

Mrs. A. McComb. 

cup flour, 1 teaspoon baking powd- 
er, Yz cup butter, Yz cup water. 

Pour the batter over fruit and bake or 
steam Y 2 hour. May use either raw or 
preserved fruit. Plums or black currant 
preserves are particularly nice. 

Apple Dumplings 

2 cups flour, 2 teaspoons baking pow- 
der, Ya teaspoon salt, sugar, cinnamon or 
nutmeg, y cup milk, 4 apples, % cup 
shortening. 

Sift flour, baking powder and salt. 
Work in shortening and mix to a dough 
with milk. Roll into square sheet Ya 
inch thick and cut in 4 pieces. Lay a 
pared and cored apple on each piece, fill 
the centre with sugar and spice. Then 
draw the paste to cover the apple, make 
smooth and bake on a butter dish. When 
nearly baked brush with milk, dredge 
with granulate sugar, and return to the 
oven. Serve hot with hard sauce. 

Carrot Pudding 

1 cup flour, 1 cup seeded raisins, Y 2 . 
teaspoon nutmeg, 1 cup grated carrots, 1 
orange and lemon grated, rind and juice, 
1 tablespoon molasses, 1 cup currants, 1 
tablespoon marmalade, Y 2 teaspoon gin- 
ger, 2 eggs, 1 cup suet, ^ cup milk, 1 tea- 
spoon cinnamon, 2 oz. citron peels, 1 cup 
bread crumbs. 1 cup sultana raisins, Y 2 
teaspoon soda, 1 cup brown sugar. 

Steam three hours. 

Date Pudding 

1 cup suet, 1 cup flour, Y 2 cup brown 
sugar, 2 e»?gs, 1 cup bread crumbs, 1 cup 
chopped dates, Y 2 cup milk, 1 teaspoon 
soda. 

Mix all together, and steam two hours. 
Figs may be used instead of dates if de- 
sired. 


Deii^htfiil and quickly prepared — ROSE BRAND PURE PORK SAUSAGES. 


TJ 


•s'« 
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L. H. OuiMET 
President and Managing Director 


Telephones 

Crescent 3177-3178 


ORDER YOUR COAL NOW! 



ILSON COAL 

COMPANY 



237 VAN HORNE AVENUE 


MONTREAL 
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PUDDINGS — Continued 


Fig Pudding 

1 pound figs, 1 cup sour milk, 1 tea- 
spoon salt (scant), ^ teaspoon nutmeg, 
2 eggs well beaten with molasses, cup 
melted butter, 1 teaspoon soda, 1 cup 
baking molasses, 1 teaspoon cinnamon, 2 
small cups flour. 

Shake flour first in mixing bowl, then 
add butter, and then ground figs, % cup 
English walnuts, or hickory nuts, and 
balance of ingredients. Nuts need to be 
floured a little. Steam four hours. Wa- 
ter for steaming must boil constantly. 
Serve pudding warm, not hot. 

Sauce for Fig Pudding — To 1 pint boil- 
ing water add 1 heaping teacup sugar, 
tablespoon butter, pinch of salt, table- 
spoon cornstarch, vanilla flavoring added 
when sauce is done. Boil hour. 

Chocolate Rice Pudding 

One-third cup rice washed and boiled in 
one quart sweet milk, in double boiler, till 
soft. Take off the fire, add 2 beaten eggs, 
1 cup sugar, IJ/ 2 , cup cocoa, pinch of salt. 
Pour in a buttered baking dish and bake 
1^/2 hours. Serve with cream and sugar. 

Carrot Pudding 

1 cup grated potatoes, 1 cup grated 
carrots, 1 cup raisins, 1^2 cups flour, 
pinch of salt, 1 cup chopped suet, 1 cup 
currants, 1 cup brown sugar, 1 small tea- 
spoon soda, dissolved in warm water. 

Steam or boil for three hours. 


Lemon Snow Pudding 

1 1-3 cups water, 2-3 cups sugar, whites 
of 2 eggs, 3 tablespoons corn starch, 
mixed with cold water ; juice of lemon, 
also shavings of lemon rind. 

Make a syrup of the water, sugar and 
lemon rind, cook three minutes, then mix 
corn starch with cold water and add 
gradually to syrup and cook until there 
is no taste of raw starch. Remove from 
stove when cool, add the whites of eggs 
beaten stiff and stir thoroughly. Make 
a custard of the yolks and pour over 
when serving. 


Cup Pudding 

Two cups flour, three-quarters cup 
milk, one teaspoon salt, two tablespoon^', 
butter, two teaspoons baking powder 
(heaping), some jam, grease eight small 
cups, sift flour, salt and baking powder 
into a bowl, stir in milk and mix smooth- 
ly. Put a little batter in each cup, and 
add a teaspoon of jam, cover with batter. 
Steam thirty minutes. Turn out and 
serve with vanilla sauce. 

Vanilla Sauce 

One teaspoon flour, one cup water, 
quarter cup sugar, one speck salt, one 
tablespoon butter, half teaspoon vanilla, 
mix flour and butter until smooth and 
bubbling, pour in the water and boil 
three minules, then add sugar and salt, 
when sugar is dissolved add vanilla. 

Cherry Pudding 

Mix together two cups of flour, two 
teaspoons of baking powder, and water 
for soft dough. Butter teacups and drop 
in a little dough, some stoned cherries, 
and then dough to half fill the cups. 
Steam one-half hour. Eat with sweet- 
ened cream. 

Raisin Puffs 

Two heaping cups flour, half cup but- 
ter (scant), one cup sweet milk, one cup 
raisins chopped, three teaspoons sugar, 
two eggs, two teaspoons ba King .powder. 
Put into cups and steam one-half hour, 
or one hour in a whole pudding. 

Caramel Pudding 

One cup brown sugar, quarter cup 
boiling water, one and half cups scalded 
milk, flour tablespoons cornstarch, one- 
eighth teaspoon salt, half cup cold milk, 
one egg, half teaspoon vanilla. Melt 
sugar to caramel and gradually add boil- 
ing water. Mix corn starch, salt and 
cold milk and add to hot milk. Cook in 
a double boiler, stirring until it thick- 
ens, then add caramel. Cook forty-five 
minutes. Five minutes before removing 
from fire add the egg. Flavor, turn into 
a glass dish and when cold serve with 
sugar and cream, or custard sauce. 


\ 
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THE FINEST IN 
RADIO . . . . 


Our display consists of the choice of reputable 
makes . . . 


FADA, STROMBERG CARLSON, BRUNS- 
WICK, WESTINGHOUSE, DE FOREST 
CROSLEY AND STEWART WARNER 



C. W. LINDSAY 6- CO. LIMITED 
STEINWAY, HEINTZMAN AND LINDSAY PIANOS 



1112 ST. CATHERINE STREET WEST 
(Just West of Peel) 


Easy terms of payments 
arranged on all models 



St. Catherine St. West & Guy Street 


Big 4-floor Furniture Store 
with a long-established re- 
putation for service and re- 
liability. 


feature- 


Atwater-Kent Radios 
Philco Radios 
Victor Radios 
Silver tone Radios 

EASY TERMS 


For Better Clothes 

and Better Values 



WOMAN’S WEAR 
Dresses, Coats, Lingerie, Hose 
and Sportswear 


5665 Park Ave. Cr. 0940 
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PASTRY 


“Delusion ajar, delight anear. 

From morrow to morrozv, 
from year to year/' 

— Carman. 


Cream Pie 

cups cream Yz cup milk in double 
boiler, 1 scant cup sugar, 3 tablespoons 
cornstarch, 2 eggs, vanilla, whipped 
cream on top. 

, Pineapple Pie 

1 cup grated pineapple, 1^2 cups wat- 
er, 3 tablespoons cornstarch, 1 cup 
sugar, 2 eggs (yolks), whites for top, 
butter size small walnut. 

Pie Crust 

^ lb. flour ^ lb. lard, 1 heaped tea- 
spoon butter, Yz teaspoon baking powder, 
a little salt. 

Rub shortening in and mix water in 
with knife until it makes stiff dough. 
This makes 2 apple pies and 1 crust for 
lemon. 

Lemon Pie Filling 

1 cup sweet milk, cup sugar 

(white), 1 tablespoon cornstarch (large), 
1 small lemon, tablespoon butter, 2 
yolks eggs. 

Put milk and butter in saucepan over 
teakettle, when hot stir in cornstarch 
and yolks that have been blended in a 
little cold milk ; when cooked thick stir 
in sugar, lemon juice and a little grated 
rind, pour into shell and spread on whites 
of eggs beaten and swettened; brown 
in oven. 


Lemon Pie 

Juice of 1 lemon, 1 cup of white sugar, 
yolks of 2 eggs (whites for top), 2 
tablespoons of flour, piece of butter. 
Stir together with a little water. Add 
1^2 cups of boiling water, and bring to, a 
boil. 

Butterscotch Pie 

1^2 cups brown sugar, 1 tbsp. butter, let 
these brown in saucepan. Add 1 table- 
spoon flour, cup milk ; boil until thick. 
Beat yolks of 2 eggs in another ^ cup 
milk, and add to above ingredients and 
boil until smooth. Little vanilla — use 
whites of eggs for meringue. 

Filling for Banana Cream Pie 

Yolk of 2 eggs, ^ cup white sugar, 1 
tsp.‘ vanilla, 5 tsp. cornstarch, 1 pint 
milk, 1 banana. 

Pour and stir in milk gradually, boil un- 
til thick, then slice banana and pour into 
pie shell. Beat whites of egg and 
place on top. Then brow'ii in oven. 

Coffee Cream Pie 

One cup milk, 1 cup coffer, Ya cup 
sugar, 2 eggs, 2 tbs. cornstarch, one tsp. 
vanilla, pinch of salt. Bring milk and 
coffee to boiling point, pour over yolks 
and sugar, return to fire, add cornstarch, 
boil till thick, add w'hites beaten stiff. 
Cook one minute and when nearly cool 
put in shell. 


Raisin Pie 

\Y 2 cups raisins, 1^2 cups water, boil 
15 minutes, then add 1 heaping tbsp. 
cornstarch wet in cold water, Y 2 cup 
sugar, butter size of walnut, pinch salt, 
a little nutmeg, bake with 2 crusts. 

Lemon Pie 

2 egg yolks, keep whites for meringue, 

1 cup sugar small piece butter, 2 tbsp. 
cornstarch, rind and juice 1 lemon, 

2 cups boiling water. Cook till thick, 
stirring, and put into a cooked shell mer- 
ingue on top. 


Date Custard Pie 

Stir Y 2 pound of dates in a little water 
(stoned and cut fine). When soft add 
two beaten eggs, two tbs. sugar, 2 cups 
milk. Put crust in oven a few minutes 
before filling. Bake until brown. 

Lemon Sponge Pie 

Cream together 1 cup white sugar, 1 
tsp. butter, juice and rind of one lemon 
yolks of two eggs, pinch of salt, 1 cup 
milk, and lastly add the beaten whites 
of two eggs. Cook very slowly. 


Wise housetvives nPIf FT OT TR Always the san. 

always prefer . . . V_/VjlL/ V O x J^V^UIV uniform quality 
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YOUR FLORIST 

You expect when you call at a florist 
to find flowers that will be suitable 
for every occasion. And when you 
select us as “Your Florist” you will 
never be disappointed. A visit to our 
well-stocked flower shop will prove 
a wondrous source of inspiration. 
Small and large orders filled prompt- 
ly. 

MAI/CN /4LMANZCC 

FLORIST — NOVELTY SHOP 

5008 PARK AVE. 

(Cor. Blvd. St. Joseph W.) 

Dollard 7076 




CANADA BREAD COMPANY 

LIMITED 

Manufacturers of 

"BUTTER-NUT’' and "SUNSHINE BREAD” 

Telephones: Belair 7600-7601 — Westmount 5575-5576 

: 
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PASTRY — Continued 


Orange Pie 

One cup boiling water, three table- 
spoons cornstarch dissolved in cold 
water ; cook together five minutes ; then 
add one cup sugar, juice of two oranges 
and grated rind of one ; also juice of 
and beaten whites of two eggs and one 
half lemon ; lastly, fold in beaten yolks 
and beaten whites of two eggs and one 
tablespoon butter. When cold pour into 
freshly baked pie crust and cover top 
with whipped cream. Sprinkle with 
fresh cocoanut. 

Lemon Custard Pie 

Rind and juice of one lemon, one cup 
white sugar, two tablespoons flour 
(small), yolks of two eggs, one cup 
milk. Beat the white of eggs, stiff and 
mix in with other and bake in the crust. 

Caramel Pie 

One cup brown sugar, one large table- 
spoon of butter, one and one-quarter cup 
water. Boil slowly and thicken with a 
tablespoon of cornstarch add the yolk of 
one egg and use the white for top. 

Butterscotch Pie 

Half pint milk, one cup brown sugar, 
one tablespoon butter, yolks of two eggs, 
154 tablespoons cornstarch. Mix with 
cold milk one teaspoon vanilla ; put in 
baked crust and put beaten whites on 
top. 

Mock Cherry Pie 

One cup cranberries (cut in half), half 
teaspoon almond flavoring, one cup 
water, half teaspoon vanilla, one cup 
sugar, tsp. flour. Prepare crust on pie 
plate, pinching edge up high, fill in with 
above mixture and lay on upper crust, 
cut upper crust in centre to give vent 
to steam. Bake in a hot oven. 

Mince Meat 

Three pounds lean beef boiled, when 
cold chop fine, one pound suet chopped 
fine, six or seven pounds of juicy apples 
peeled and chopped, two pounds of rais- 
ins seeded, one pound of sultana raisins. 


three pounds of currants, quarter pound 
of citron chopped fine, one tablespoon 
fine salt, two tablespoons cinnamon, one 
tablespoon allspice, half tablespoon 
cloves, one grated nutmeg, two and a 
half pounds of brown sugar, two cups of 
the water the beef has been boiled in, 
mix together and put in crock. When 
ready to use add water flavored with 
vinegar or lemon juice. 

Pineapple Pie 

One cup of milk, piece of butter, two 
tablespoons of cornstarch, two and half 
tablespoons of sugar, yolks of two eggs. 
Mix these up well and add one cup of 
pineapple juice ; add this to milk and 
cook till it thickens ; add one cup of 
cooked pineapple, cut small and place in 
shell. Beat the white of the eggs and 
place on top. Brown in oven. 

Pumpkin Pie 

One can pumpkin, one teaspoon gin- 
ger, one teaspoon cinnamon, one tea- 
spoon salt, half teaspoon nutmeg. Mix 
all together. Two tablespoons flour 
mixed with a little warm water, two 
eggs, one and half cups sugar, one pint 
milk. Add to first mixtures and mix 
well together. This makes two pies. 

Lemon Sponge Pie 

Yolks of two eggs, one cup white sugar, 
two tablespoons flour, mixed well with 
sugar, two tablespoons butter, juice and 
rind of one lemon, ’ one good cup milk ; 
whites beaten in last. Bake in uncook- 
ed pastry shell in moderate oven until 
a golden brown and the pie is set in 
centre. 

Lemon Pie (Good) 

One and quarter cups white sugar, 
one-third cup of flour, few grains of 
salt, juice of one lemon and grated rind, 
three egg yolks, two will do, one good 
cup boiling water, 1 teas, butter. 
Method: Put sugar, flour and water on 
to boil for 15 minutes. Mix lemon rind 
and juice with egg yolks and butter and 
add to it. Cook a few minutes longer. 
Put whites on top. 


Different and 
Better 


^[ourentlan. 

DRY GINGER ALE 


Made with 
Spring Water 
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Mail this Coupon for 
Free Booklet 


Smartness! Style! Individuality! Qualities you always 
associate with exclusive ready-mades. Linens that are 
modish becoming. Designs selected especially for your 
type. Exquisite materials. Just your color. Smart tailor- 
ing. Distinctive touches of hand work. A costume 
planned for you — made by you — expressing YOUR in- 
dividuality. And at only halj or a third the cost of 
garments of similar quality in the stores. 

Wherever you live, you can now learn at home, in spare 
time, to make your own clothes — and to give them 
smartness and style you never believed possible in clothes 
made at home. New and practical method perfeated by 
the Woman’s Institute. All the secrets of the professional 
dressmaker made plain. Wonderfully clear step-by-step 
picture-directions. Students and graduates everywhere. 


There is not the slightest doubt about your ability to learn. The 
Woman’s Institute has been teaching Dressmaking and Millinery 
for fourteen years and more than 300,000 women and girls have 
learned by its methods. 

In addition to Dressmaking and Millinery, The Institute also gives 
a thoroughly modern and up-to-date training in Cooking. 

Just drop a line to the 

Woman’s Institute (Canada) Limited 

1517 MOUNTAIN STREET, MONTREAL 

telling us in which of these branches you are interested. 
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Pastry — Continued 


Rhubarb Pie 

2J4 cups rhubarb, V /2 cups sugar, 3 
tablespoons flour, 2 eggs. Beat eggs, 
add flour and, rhubarb. Cook until 
thick. Do not cook paste first. 

Dutch Apple Pie 

Make pie crust. Do not bake. Quarter 
apples and lay on pie crust in circle. 
Sprinkle cup sugat on apples. Mix 
apples. Dot the to^^ with butter and a 
tablespoon flour with Y 2 cup milk or 
cream, sweet or sour, and pour over 
little cinnamon. Bake in slow oven. 

Raisin Pie 

1 heaping cup raisins, barely cover 
with hot water, cup white sugar 
(scant), boil for a few minutes; V/z 
teaspoons cornstarch in water and add 2 
tablespoons vinegar and boil all together, 
then add 1 egg yolk beaten and a small 
piece of butter and a pinch of salt. 

Put filling in baked shell and beaten 
white on top. 

Pie Crust 

1 lb. flour, Yz lb. butter, Ya lb. lard. 
Work lard and half of butter well into 
flour, then add enough flour to make 
stiff dough. Roll out and then spread 
with balance of butter. Fold and roll 
out three times. If possible set aside 
to chill before using. 

Cocoanut Pie 

1 cup milk, 1 cocoanut, a teaspoonful 
of butter, a teaspoon of sugar, 3 eggs. 
Put in the shell and bake as custard. 


Chocolate Pie 

Y 2 cup brown sugar, 1 tb. grated choco- 
late, 1 tb. butter, 2 tb. flour, 1 teaspoon 
vanilla, 1 egg, 134 cups boiling water, a 
pinch of salt. 

Cocoanut Pie 

Stir 34 cup sugar and 2 tbs. flour and 
1 tb. butter to a cream. Add two well 
beaten eggs. Keep whites for top, 2 
cups milk, 2 or 3 tbs. of cocoanut. 

Pineapple Pie 

Heat 2 cups canned pineapple. Mix Y\ 
cups sugar, 34 tsp. salt, and 2 tbs. flour. 
Add the hot pineapple and bring to the 
boiling point, stirring constantly, and 
add 1 tsp. butter. Cool slightly, add 1 
beaten egg and 2 tbs. lemon juice. Pour 
into pastry lined pie dish and put strips 
of pastry across top. 

Butter Tarts 

Make ordinary pie crust. Fill with ^ 
pound of raisins, 1 cup brown sugar 
Drop of vanilla, 34 teaspoon cinnamon 
(if liked), 2 eggs, well beaten. Bake 
until pastry is done. 

Raisin Pie 

Wash, and seed 1 large cup of raisins, 
cook slowly for 20 minutes in barely 
enough water to cover. Five minutes 
before removing from range put in 1 
cup of sugar. Make a rich baking powder 
crust, line deep pie plate, fill with the 
raisins and juice. Sift in a good dessert 
spoon of flour, wet edges press top crust 
in place, trim, press edges and bake a 
golden brown. 


1505 Van Home Ave. 383 Villeneuve West 

Atlantic 5974-5975 2 STORES Dollard 1132-1133 

M. PEREL & SONS LTD. 

GROCERIES and PROVISIONS 

DELIVERY AT ONCE 
SERVICE AND QUALITY 

For ALE and PORTER Tel. 

Dollard 1132 - 1133 
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Scientists say - - - 

“the Vitamines in Tea prolong Life” 

therefore 

DRINK MORE TEA! 

ENGLISH DELIGHT TEA 


a new blend — the real fragrance of 
the East, delightfully alluring and 
refreshing has been captured and 
awaits only the order for release to 
you in compact ’^one pound con- 
tainers. 

Carefully and expertly blended from the 
delicate tips of the choicest blooms of 
Ceylon and India, it reaches your tea cup while still honey sweet with the true 
flavour and boevet of the Orient. 

For those who have yet to try it — an experience enjoyable indeed. For those 
who have already sampled it, the comforting knowledge that every succeeding 
day will permit a brew equally delicious — of equal perfection — at a cost equally 
moderate. 




'^Larger containers may he had by 
those apprehensive of running short. 


STERUNG BLEND TEA CO. 

ST. LAWRENCE BLVD. Crescent 

4480 • 443Q 


Our Vans are in your district regularly. 

A phone call invariably leads to another ^^Sterling** friendship! 


Important — See Valuable Offer on Page 89 
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Hot Supper Dishes 

morsel for a monarch.’' 


— Shakespeare. 


Stuffed Tomatoes 


Egg Souffle 

2 tablespoons flour, 2 tablespoons but- 
ter, 4 eggs, 2 cups milk, 3^ teaspoon salt, 
cayenne pepper. 

Melt butter, add flour, stir smooth, add 
milk gradually until a thin white sauce 
is made. Add well beaten yolks of eggs, 
then whites beaten very stiff, then salt 
and pepper. Turn into a buttered baking 
dish and set dish in pan of hot water. 
Bake in a slow oven 30 minutes, or until 
firm. Serve immediately. 

Potato Puff 

Beat one cupful of mashed potatoes to 
a soft creamy mass with a cupful of 
'warm milk and a tablespoon of butter. 
Have ready two eggs. Whipped light, and 
add to the potatoes. Pepper and salt 
and 1 teaspoon of onion juice are now 
added. Turn into a buttered baking dish 
and bake in oven for half an hour, then 
uncover and spread over the top half 
cup of grated cheese. Brown for five 
minutes and serve at once. 

Boston Baked Beans 

1 lb. of beans. Wash carefully and 
stand in plenty of cold water over night. 
Next morning parboil them, drain and 
cook until tender in boiling salted water. 
Put in bean pot or casserole, 2 table- 
spoons brown sugar, 1 tablespoon mo- 
lasses, 1 teaspoon salt, pepper, 34 sliced 
onion, ^4 lb. salt pork (fat), % lb. suet 
(beef.) Pour in the beans — w'ater and all. 
Bake from 4 to 6 hours, adding a little 
water from time to time if they dry out. 

Cheese Souffle 

Scald 1 cup milk, put in 1 full cup 
bread crumbs, 3 eggs beaten separately, 
put in yolks, then fold in whites. Add ^ 
cup grated cheese and a little salt. Bake 
in oven for 20 minutes. Do not have oven 
too hot. 


Six medium sized tomatoes, 1 cup dry 
bread crumbs, 3 minced green onions, 
salt and pepper, 1 teaspoon parsley 
chopped and minced to a powder, 2 
tablespoons butter. Wash and peel care- 
fully the tomatoes and cut off the tops. 
Scoop out the inside of each tomato. 
Make a dressing by melting the butter 
and adding the crumbs, onion, parsley 
and seasoning. Fill the tomatoes with 
this. Place in pan with 34 cup of water. 
Dot each tomato with butter and bake 
until tender. Serve at once. 

Pig-in-Blankets 

Make a nice biscuit dough, roll it about 
a quarter of an inch thick, and cup into 
ovals. Bake in two layers, first brushing 
the lower one with melted butter, and 
laying on it a crisp cooked small sausage, 
pressed slightly into the dough. Put on 
tops and bake in a quick oven. Brush 
the tops of the rolls with butter when 
removed from the oven. Place on a flat 
serving dish, and cover with a rich cream 
sauce to which has been added a cupful 
of liberally buttered canned peas. 

Spinach With Egg 

Boil spinach in plenty of hot water 
salted for 2 minutes. Drain and press out 
the water. Chop fine, put back over the 
fire with a large tablespoon of butter, 
and a teaspoon sugar. Salt and pepper 
to tastes, also a little nutmeg. Poach eggs 
and serve on the above. 

Corn Fritter* 

One pint corn, 2 eggs, 34 cup milk, Vx 
cup flour, 1 teaspoon baking powder. 
Fry in buttered pan. 


OGILVIE’S- 


Millers of 

"CANADA’S BEST” FLOUR 
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Confederation Building 

12 51 McGill College Avenue 
(Just below St. Catherine St.) 


FRESH CUT FLOWERS - PLANTS 
WEDDING and PRESENTATION BOUQUETS 
FLORAL OFFERINGS - DECORATIONS 

Careful Attention - Prompt Service 

Phone LAncaster 7438 


PLUMBING 



Better work 

at lo%vest prices 


Compliments of 

Pleasing many others 
If it’s PLUMBING— 


Montreal Dairy Co. 
Ltd. 

If it’s HEATING— 


Better call 

CARRUTHERS ! 


1200 PAPINEAU AVE. 

W. Carruthers 


Telephone: Amherst 1151 

5680 Park Avenue 

Phone Crescent 0048 

HEATING 


MILK, CREAM and BUTTER 
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HOT SUPPER mSUES— Continued 


Macaroni and Cheese 

Half cup macaroni (boiled), Yz cup 
grated cheese, 1 cup cream sauce. Break 
macaroni into inch pieces and drop into 
three cups of rapidly boiling water (to 
which Y\. teaspoon salt has been added). 
Cook until tender, drain in a sieve and 
rinse in cold water. Make a cream sauce 
of one cup milk, two tablespoons flour, 
one tablespoon butter, one quarter tea- 
spoon salt, and a little pepper. Melt nut- 
ter and flour and stir over fire until 
frothy. Add milk, stirring constantly until 
it thickens. Add the cheese and macaroni 
and reheat. Tomatoes may be' substituted 
for cheese and heated in the oven with 
a layer of bread crumbs. 


Creamed Asparagus 

Remove the heads from two bunches 
of asparagus and break the stalks into 
one-inch lengths. Cook in boiling salted 
water until tender. Add the tips som*e 
time afterward, as they require less 
cooking than the stalks. Drain asparagus, 
arrange on buttered toast, cover with 
white sauce and garnish with toast points. 

Sauce : One cup milk, 2 tablespoons 
flour rub smooth in a little cold water, 
and then added to milk, pepper and salt, 
and a piece of butter. Boil until it thick- 
ens. In making sauce use asparagus li- 
quor and water or milk in equal quanti- 
ties. 


Escalloped Salmon 

Pick over 1 can of salmon. Butter «t 
baking dish and put on layer of bread 
crumbs, then salmon with butter, pepper, 
salt and trifle of tomatoes, fresh or can- 
ned. Repeat. Put layer of bread crumbs 
on top. 


Potatoes in Casserole 

Two cups hotmashed potatoes, 4 eggr-, 
4 slices bacon. Place the potatoes in a 
casserole. Make four indentations in the 
top and into each slip an uncooked egg. 
Place bacon strips betw'een the eggs. 
Bake in a moderate oven until eggs are 
cooked and the bacon is crisp. 

Corn Croquettes 

Grate corn to fill a pint cup (or use 
canned corn). Mix with a pint of stale 
bread crumbs, season w’ith salt and pep- 
per, add 1 beaten egg to the mixture 
with 2 tablespoons of flour, form into 
small croquettes and roll in grated bread 
crumbs and fry in boiling fat. 

Salmon or Tuna Fish Rice Loaf 

V 2 envelope Knox gelatine, ^ cup 
water, teaspoonful pepper, ^ cup 
milk, 1 tin salmon or tuna fish, 1 tea- 
spoon salt, 1 cup cooked rice, 1 table- 
spoon melted butter. Soften gelatine in 
cold water and add to hot milk. Add the 
rest and pour into wet mould. 

Scalloped Oysters 

1 pint oysters, Yz teasp. salt, cayenne, 
2 cups buttered crumbs, 1-3 cup oyster 
juice. Strain the juice through a cloth. 
Pick over the oysters, removing pieces of 
shell, and clean by pouring cold water 
over them in a colander. Place the 
oysters in two layers, using one-quarter 
the amount of crumbs on the bottom of 
a buttered dish, one-quarter more in the 
middle and the remaining one-half on 
top of dish. Add liquid before top layer 
of crumbs. Bake in moderate oven 30 or 
40 minutes. If baked in shells 4 cups but- 
tered crumbs should be used, and the 
oysters cut in half. Only 15 minutes will 
be required for baking in shells. 
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Eead the Advertising in this 
Recipe Book. 

3^eliable Firms with Dependable 
Merchandise have helped us to 
make this work possible. 


Buy Your Piano from Willis 

The only exclusive 
Piano Manufacturers and Dealers 
in Canada 

WILLIS & CO. LIMITED 

1220-1224 ST. CATHERINE WEST, CORNER DRUMMOND 
Tel.; Marquette 3743 
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CAKES 


**Dost thou think because thou art virtous, 
there shall be no more cakes?” 

— Shakespeare, 


Devils Food Cakes 

Four squares unsweetened chocolate 
or cup cocoa, 2 tbs. sugar, 1 cup 
sweet milk, 4 tsp. shortening, 1- cup sugar, 
2 eggs, 1 tsp. vanilla, 1-3 cups sour milk, 
2 cups flour, % tsp. soda, 2 tsp. Royal 
Baking Powder, ^ sp. salt. 

Cook slowly until smooth first three 
ingredients. Cream shortening, add 1 cup 
sugar, a little at a time, and beat well ; 
add yolks of eggs and beat again ; stir 
in chocolate mixture, vanilla, and then 
add alternately the sour milk and flour, 
which has been sifted with the baking 
powder^ soda and salt. Fold in beaten 
whites of egg. Bake in three greased 
layer pans in moderate oven (375 deg. 
F.) abut 25 minutes. Spread boiled or 
fudge icing between layers and on top of 
cake. 

Plain White Cake 

One cup white sugar, cup butter, 
2 teaspc^ons Cook’s Friend baking pow- 
der, 1 teaspoon vanilla, 2 eggs well 
beaten, 2 cups flour, pinch of salt, enough 
cold water to make medium batter. Bake 
in hot oven. 

Cocoa Cake 

Yt. cup butter, 2 well beaten eggs, 2 
teaspoons baking powder, ^ cup white 
sugar, 2 cups flour, 3 dessertspoons co- 
coa melted in hot water. When cool add 
to first mixtures pinch of salt, vanilla 
and enough milk to make medium bat- 
ter; bake in layers in moderate oven. 

Filling for above. — 2 small bananas, 
Y 2 cup sugar. A few drops of lemon 


juice. Mix all together well and put be- 
tween the layers. 

Icing for above. — Large piece of butter, 

1 cup icing sugar, 3 dessert spoons of 
cocoa, hot water, and beat well till very 
smooth. 

Apple Filling for Cakes 

Grate three tart apples, 1 egg, 1 gup 
of powdered sugar, rind of 1 large lemon, 
juice of lemon. Put all together in a small 
saucepan and boil 2 minutes. 

When cold spread between cake layers. 

Orange Cake 

One orange put through chopper, one 
cup of raisins put through chopper, 1 
cup white sugar, Yz cup of butter, 2 eggs, 
Yi cup of sour milk, 1 tsp. soda, 2 cups 
flour. Bake in layers. 

Nut Cake 

One cup sugar (large), Y^ cup butter, 
Yz cup milk, 2 cups flour, 2 eggs, 1 cup 
raisins, 1 cup chopped walnuts, 2 tsp. 
baking powder. 

English Sponge Cake 

Four eggs, 2 cups sugar, 2 cups flour, 
Y 2 cup cold water, 3 tsp. baking powder. 
Beat eggs separately. 

Raspberry Cake 

Half cup butter, 1 cup brown sugar, 

2 tbs. sour milk, Y 2 . tsp. soda, 2 cups 
flour. After cake is mixed, stir in cup 
canned raspberries. Caramel icing. 


For perfect results use SNOWFLAKE and PEERLESS SHORTENING, 
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Crescent 0169 

THE LAST WORD 

In Style, Value and Comfort 
Plus Individual Fitting 

Is now yours at 

1 

Price's Shoe 
Shoppe 

HIGH GRADE SHOES FOR 

I 

ALL THE FAMILY 

Fif tings AAA to E ' 

5153 PARK AVENUE 

(Between Laurier and FairmounO 


Domestic Life Savers 


‘‘A Word to the Wise Is Sufficient.” 


1. Rub brass with a piece of lemon, then with a dry, soft cloth. 

2. Soak pecan nuts in water over night, then the kernels will come out whole 
when cracked. 

3. Rub the cake knife with a little butter when cutting a rich cake and it will 

not break 

4. A little butter in rice when cooking will prevent it boiling over. 

5. A little glyeerine added to the rinsing water makes flannels like new. 

6. White shoes when cleaned should be dried in the dark. 

I ‘ Try graham and whole wheat flour for thickening gravy. 

8. If the crust of a custard pie is brushed over with the white of an egg before 
filling it will not soak. 

9. Angel food and ginger bread should be broken, not cut. 

10. Whole cloves sprinkled through a trunk will keep out moths. 

11. When traveling, a soft silk or any material creased from packing may be 
quickly restored by hanging in the bathroom and turning on the hot water 
until the room is full of steam. 

12. When pressing pleated garments use the pleats in place thumb tacks to hold 

13. To remove scorch wipe with a cloth wet with peroxide of hydrogen. 

14. Use rolled cornflakes for frying sweetbreads. 


Excellent Hand Lotion 


3 oz. alcohol, 2 oa, cologne, 2 oa. glycerine, oa. gum ot tragacinlh. Pour 
cup cold water on gum, When melted, add one quart boiling water. Bottle. 



f 



CHURCH OF THE ASCENSION COOK BOOK 



CAKES — Continued 


35 


oe 


SFOK 

-Y 

NUE 

iimomii) 


Cocoanut Macaroons 

Whites of 2 eggs, 2 tablespoons milk, 
vanilla to flavor, 2 tablespoons flour, 1 
cup of granulated sugar. Beat eggs and 
add flour, sugar, milk and cocoanut. 

Bake in moderate oven. 

Cocoanut Macaroons 

3 egg whites, 1 cup white sugar. Steam 
20 minutes over tea kettle and stir oc- 
casionally so sugar won’t cake; 15 cents 
worth cocoanut, vanilla to flavor. Drop 
in spoonfuls and bake 20 minutes in slow 
oven. 


of salt, 1 cup of nuts (coarsely chopped), 
2 tablespoons butter, 1 egg. 

Mix to stiff dough with egg and milk. 
Turn on to floured board and roll out 2-3 
inch thick. Cut into bars, and fry in 
hot fat until they are a golden brown. 

Short Cake 

Two cups of sifted flour, 3 tablespoons 
butter of Crisco, 2 teaspoonsfull Cook’s 
Friend Baking powder, 1 tablespoon 
white sugar. 

Mix with milk. Thickness like biscuit 
dough. Put in layer cake tins. Fill with 
any kind of filling. 


Rice Muffins 

One cup boiled rice, 2 teaspoons sugar, 
teaspoon salt, 1 egg cups flour, 4 
teaspoons baking powder, 34 cup milk, 2 
landiUif - / tablespoons shortening of any kind. 

Method : Mix and sift flour, sugar, bak- 
r ing powder and salt. Add egg well beat- 

en and half the milk. Mix the remain- 
j der of the milk with the cooked rice, and 

beat in thoroughly. Then add shorten- 
V ’ ing, and bake in gem tins. 



Date Cookies 

Two cups flour, 1 cup sugar, cup 
milk, 3 teaspoons baking powder, 2 cups 
oatmeal, 1 cup shortening, butter or lard, 
little salt. Mix above to consistency to 
roll nicely with the milk. Roll thin and 
cut with small cutter. Spread with date 
filling, put another cookie on top and 
bake in moderate oven. 

Date Filling. — Stone dates, and boil un- 
til tender with a little water and sugar. 




I 
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Bran Muffins 

One egg, 1 piece of shortening size of 
an egg, 1 tsp. baking soda, 2 cups bran, H 
cup brown sugar, 134 cups sour milk or 
buttermilk, 2 tsp. baking powder, 1 cup 
flour. 

Bran Muffins 

Two cups milk, 2 tbsp. shortening, 
pinch salt, 1-3 cup sugar, 134 cups flour, 3 
cups of bran. Add 1 cup of dates or 
raisins. 

Nut Bars 

Two cups flour, 34 cup sugar, 1 tea- 
spoon baking powder, 34 cup milk, pinch 


Walnut Macaroons 

One white of an egg beaten stiff. Then 
add one cup of granulated sugar grad- 
ually, beating all the time. Take ^ cup 
of finely chopped walriuts, 34 cup dates 
cut very small, and add these to the mix- 
ture, together with a pinch of salt and a 
teaspoon of vanilla. Drop on a buttered 
pan and bake in a moderately warm oven. 

Brown Betties 

One cup sugar, 1 egg, 1 teasp. baking 
powder, 4 tbsp. milk, 34 cup chopped rai- 
sins, 2 cups flour, 2 tbsp. butter, 34 teasp. 
salt, 34 cup chopped nuts. 

Bake in quick oven. 


OGILVIE’S FLOUR 
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THE BELL’S 

LINCCI2IE XtiCE 


n 


Corsets 


latest in lingerie styled to meet milady’s approval — 
the newest in hosiery from the most famous makers — 
the smartest in corsets, either ready-to-wear or made to in- 
dividual order, will always be found at Bell’s at prices only 
possible through our careful buying and low operating costs 
— a saving we will gladly pass on to you. 


Lingerie 


BELL’/ 


Gloves 


Phone 

Crescent 0630 


1007 Bernard West 


Phone 

Crescent 0630 


Tel. Atlantic 2181 
We Call for and Deliver 

National Tailors 

Cleaners and Dyers 

Cleaning, Pressing and Repairing 
All work done by experts 

One pair of gloves cleaned free with every 
order of french cleaning over $1.00 

1323 Van Horne Ave. Outremont 



St. George Medical Hall 


Bernard and Esplanade 

A. P. FORTIN 

Formerly with Park Ave. Pharmacy 

Specialties,^ Doctors Prescriptions and 
Emergency Drugs 

A visit will be highly appreciated 


C. H. Blouin, Phm. b. 

Pharmacien - Chemist 


The 

Specialiste eil Ordonnances 
Prescription Specialist 

Van Horne 

Champagneur Avenues 
Outremont 

Phone ATLANTIC 4301-2544-7605 
Emergency Call: ATLANTIC 0395 


Globe Laundry Co. 

Tel. Belair 0469 

5143 St. Dominique St. 

(Between Laurier and Fairmount) 
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CAKES — Continued 


Buttermilk Cake 

One and a half cups sour milk or 
buttermilk, three cups flour, one and a 
half cups brown sugar, two small tea- 
spoons soda, stir in milk, half cup butter 
(large), one teaspoon baking powder, one 
cup raisins (seeded), half teaspoon each 
cloves, cinnamon and nutmeg, one cup 
currants, line pan with buttered paper. 


Cream Loaf Cake 

Half cup butter, one cup white sugar, 
half cup milk, 2 eggs, half cup cornstarch, 
one cup flour, three level teaspoons bak- 
ing powder, one teaspoon vanilla. 

Method : — Cream butter, add sugar and 
cream well together then add beaten 
yolks and milk alternately with sifted 
flour, baking powder, and cornstarch. 
Lastly, fold in whites of eggs beaten 
stiff. Bake in greased loaf tin in moderate 
oven 35 or 4Q minutes. 


White Cake 

Half cup butter, two cups flour, one 
and a half cup granulated sugar, two 
teaspoons baking powder, one cup sweet 
milk, half teaspoon vanilla, whites of 
two eggs. Beat butter and sugar toge- 
ther and add milk and flour and baking 
powder (sifted), stir in well beaten whites, 
line pan with buttered paper and bake 
in a moderate oven. 


Soft Ginger Bread 

44 cup brown sugar, 44 cup molasses 
and syrup, 44 cup shortening, 1 teaspoon 
pastry spice, 2 teaspoons soda in 1 cu^ 
boiling water, 2^4 cups flour ; add 2 beat- 
en eggs the last thing before baking. 
Bake in slow oven about half an hour. 


Three Layer Cake 

One cup white sugar, two teaspoom- 
baking powder, three eggs, one cup flour 
(full), one tablespoon butter, three table- 
spoons sweet milk. 

Cream Filling for Cake 

One cup milk, one teaspoon butter. 
Put in saucepan over tea kettle and let 
come to a boil. Mix one tablespoon 
cornstarch with a little cold milk, one 
egg and one tablespoon granulated sugar, 
stir in the hot milk and keep stirring un- 
til thick. 

Navarra Cakes 

Quarter pound butter, three-quarters 
pound flour, six ounces sugar, two eggs. 
Work flour and butter thoroughly with 
nuts or peel on top. 

Angel Cake 

Beat the whites of nine eggs to a stiff 
froth, when about half beaten add half 
teaspoon cream tartar and a little salt ; 
when beaten add one and a quarter cups 
sifted sugar, and one cup flour sifted five 
times, add flour very lightly and bake. 

Cornstarch Cake 

Two eggs, one small cup sugar, half 
cup milk, half cup butter (small), one 
cup flour, half cup cornstarch, two tea- 
spoons baking powder. 

Feather Cake 

One cup white sugar, half cup of but- 
ter, tw'o cups flour, three eggs, two tea- 
spoons of Cook’s Friend baking powder. 
Flavor wdth hand. Add sugar and well 
beaten egg. Drop by spoonful on but- 
tered pan. Place nutmeg or with what 
you please. 


You will be delij^htcd with ROSE BRAND PURE PORK SAUSAGES. 
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All the Loveliest and Best in 
FURS FOR 1930 AND 1931 


are at 

G. J. PAPILLON 

FUR MANUFACTURER 


FOR OVER SIXTEEN 
YEARS WE HAVE MANU- 
FACTURED FURS AT 
PRICES THAT DEFY 
COMPETITION. 


Furs stored. Fur coats re- 
modeled and made to order. 


AN EARLY VISIT WILL BE TO 
YOUR ADVANTAGE. 




SPECIALTY : COATS IN STOCK AND TO ORDER 
SATISFACTION GUARANTEED 


257 LAURIER AVE. WEST 


Telephone Crescent 3223 


Near Park Ave. 
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CAKES — Continued 


Christmas Cake 

Two lbs, sultana raisins, 1 lb. bleached 
sultanas, 2 lbs. musketels (seeds remov- 
ed), 2 lbs. currants, I /2 lb. walnuts, ^2 lb. 
almonds, W 2 lbs. flour (sifted), tsp. 
baking soda (dissolved in hot water), 1 
lb. mixed peel, ^ lb. Maraschino cher- 
ries, 1 oz. ground mace, 1 lb. butter, 1 lb. 
brown sugar, 11 eggs, pinch of salt, 1 
glass grape juice. 

Eggless Chocolate Cake 

One cup brown sugar, Y cup cocoa, 
Y 2 cup sour milk, 1^ cups flour, 1 table- 
spoon butter, cup boiling water, ^ 
teaspoon soda, 1 teaspoon vanilla. Mix 
all together and bake in a moderate oven. 

Spice Cake 

Two eggs, 2 tablespoons cooking syrup, 
Yz cup sour cream, 1 teaspoon soda, 1 
cup brown sugar, butter size of an egg, 
1 tsp. cloves, 1 large cup of flour. Bake 
in layer cake tins. 

Chocolate Cake 

One cup grated chocolate, ^ cup 
brown sugar, yolk of 1 egg, 1 teaspoon 
vanilla, Y 2 cup sweet milk. Cook slowly 
like a cream, cool then add the follow- 
ing: Y 2 cup butter, 2 eggs, 2 cups flour, 

1 cup brown sugar, Y 2 cup milk, in which 
sift 1 teaspoon soda. Bake in a slow 
oven. 

Date Loaf Cake 

One cup sugar, 1 egg, 1 cup chopped 
dates, 1 teaspoon soda, 1 ablespoon va- 
nilla, Y 2 cup nut meats. Chop dates and 
sprinkle soda over, add boiling water, let 
stand until cool. 

Orange Cake 

One tablespoon butter, 2 cups flour, Y 2 
cup milk, 2 teaspoons Cook’s Friend 
baking powder, 1 cup sugar (white), 2 
eggs, pinch of salt. Grate the rind of 

2 oranges, and use the juice of one. The 
other for icing. 


Prince of Wales Cake 

One cup white sugar, 2 eggs, Y 2 lemon 
peel cut fine, ^ cinnamon, 1 teaspoon 
soda dissolved in 2 or 3 tablespoons hot 
water. Let it foam ; Y 2 cup butter, 1 cup 
chopped raisins, Y 2 teaspoon cloves, Y 2 
allspice. 

Filling. — Y 2 cup sugar, juice and rind 
of lemon. Boil and pour on a well beat- 
en egg. Beat well and let cool. 

Prince of Wales Cake 

One cup brown sugar, two eggs (save 
whites for icing), 1 tablespoon molasses 
Y 2 teaspoon cloves, 1 cup of sweet milk, 
flour to thicken, Y 2 cup butter, Y 2 tea- 
spoon cinnamon, Y 2 teaspoon nutmeg, 2 
teaspoons baking powder. 

Icing. — 1 cup white sugar wet with 
water and boil until soft taffy; beat 
whites of eggs stiff and fold in. 

Spanish Bun 

\Y 2 cups brown sugar, ^ cup butter, 
2 eggs, 1 cup milk, 2 cups flour, 2 tsp. 
Magic Baking Powder, 1 tbs. cinnamon, 
L 2 nutmeg, 1 tsp. ginger, 1 cup chopped 
raisins (if desired). 

Cocoa Cake 

Y 2 cup sweet milk, 2 tbs. cocoa, 1 egg, 

1 cup of white sugar, Y 2 cup butter, '-2 
cup sweet milk, 1 tsp. soda, 2 cups flour, 
vanilla. 

Boil Y 2 cup milk and cocoa till thick. 
When done, stir in the egg. When cold 
add white sugar, butter and other half- 
cup of milk, also soda dissolved in w.arm 
water. All flour and flavoring. Bake iu 
long pan. 

Chocolate Cake 

Two cups brown sugar, 2 eggs, beat- 
en, white and yolk separate, Y 2 cup but- 
ter, 1 large cup sweet milk, 1 tsp. soda, 

2 scant cups flour, Y 2 cup cocoa. Beat 
white of eggs stiff and add last. 


No family can afford to be 
without it, A few cents a 
tveek keeps you step plied. 


^mirention. 

Spring Water 
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FELIX ALLARD 

FANCY MEATS, POULTRY, VEGETABLES also PROVISIONS 
Catering to the leading families with the best quality ' 

Stalls 14-16 Bonsecours Market 

Telephones: Harbour 882C-7057-38SO 
Poultry Dept.: Harbour 0422 




GOLDING’S 

Phone Crescent 1991 


Store and Barber Shop 

SPUNT’S VALET 


Confectionery and Magazines 

1371 VAN HORNE AVE. 

(Cor. Wiseman) 

CLEANERS and DYERS 
REPAIRING and REMODELLING 


ATlantic 2518 

SCHOOL SUPPLIES 


We Call for and Deliver 


Phone Lancaster 8518 

We Do All Work On Premises 


Gray’S Women s Wear 

t 5 


Limited 

1007 Bernard Ave. W. 


Exclusive Women^s Wear 

390-392 St. Catherine St. West 



Montreal 


DOUBLE PEPSIN 

FOR INDIGESTION 

EAT ONE EAT ANYTHING 
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CAKES — Continued 


Peanut Cake 

Yz cup butter, 1 cup milk, whites of 4 
eggs, 1 cup sugar, 2 cups flour. 2 tea- 
spoons baking powder. 

Cream butter and sugar add milk, then 
flour and powder, adding whites of eggs 
last. Just before putting in oven sprinkle 
over cake one cup peanuts broken into 
pieces. 

Caramel Icing 

Two cups brown sugar, 1 teaspoon 
baking powder, 1 tablespoon flour, 1 cup 
milk. Boil about 20 minutes or until it 
will string from fork. Add 1 tablespoon 
butter, vanilla. Then beat. 

Soft Gingerbread Cake 

Two eggs, 1 cup sugar, 2 cups flour, Vz 
teaspoon cinnamon, Yz cup melted butter, 

1 cup molasses, 2 teaspoons ground gin- 
ger, 1 teaspoon soda in a cup of boiling 
water. 

Method: Mix eggs, butter, sugar, mol- 
asses together, put spice in flour and sift 
into batter. Then dissolve sOda in the 
boiling water and put in last. 

Orange Cake 

One cup sugar, one wlple orange (in- 
cluding rind), 1 cup raisins, Y^ cup but- 
ter, 2 cups flour, 2 eggs,- cup sour 
milk, 1 teasp. soda. 

Put orange and raisins through food 
chopper. 

Chocolate Cake 

One cup brown sugar, 1 egg, 1 tea- 
spoon soda, 3 dessertspoons cocoa, , 1 
tablespoon shortening, 1 cup sour milk, 
1^2 cups flour, vanilla, salt, etc. 

Batter is quite thin. 


One Egg Jelly Cake 

Two cups flour, 1 cup sugar, cup 
sweet milk, 1 egg, 2 tbs. butter, 2 tsp. 
Cook’s Friend baking powder. 

Cream butter, add sugar, rnix together 
with eggs well beaten, baking powder, 
flour, then add milk and flour mixture 
alternately. 

Spanish Bun 

Four eggs, 3 tsp. baking powder, ^ 
cup butter, 1 tsp. cinnamon, 1 tsp. cloves, 

1 cup sweet milk, 3 cups brown sugar, 
21^ cups flour, 1 tsp. allspice. 

Bake in a slow oven. 

Rice Cake 

Three eggs beat separate, butter 
or lard, 1^ teaspoons baking powder, ^ 
cup sugar, 1 tablespoonful sweet milk, 
Yz lb. rice flour. Bake in a slow oven. 

Hermit Cake 

One lb. dates, 2^4 cups flour, 3 eggs, 
Yz lb. butter, \Yz cups brown sugar, 1 
cup walnuts, 34 teaspoon cinnamon, 1 
large lemoii, 1 teaspoon baking soda dis- 
solved in as little hot water as possible. 
Bake about three hours in slow oven. 

Ginger Bread 

34 cup butter or a little more, 1 cup 
granulated sugar, 2 eggs well beaten, 1 
teasp. baking soda dissolved in molasses, 
1 cup cold water, 1 tbsp.. ginger, 1 cup 
molasses, 3 cups flour. 

Bake in a moderate oven. 


Chocolate Cake 

Two eggs, cup lard, 1 cup sour milk 
or buttermilk, 1 teaspoon baking soda, 2 
cups flour, 2 cups brown sugar, Y 2 cup 
cocoa mixed with hot water, 34 teaspoon 
salt. 


FOR CHILDREN 
FOR ADULTS 


Ogilvie's Minute Oats 


NOURISHING 

APPETISING 
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A TREAT FOR THE 
FAMILY 


Here’s a real treat for your family, requiring 
only the goodness of Five Roses Flour and 
your own skill to turn out the fluffiest, most 
finely grained Drop Cakes you ever made in 
your life. 

The use of Five Roses Flour is advised be- 


Send 30c money-order for the 
famous Five Roses Cook Book 
— over 140 pages of Canada* s 
best recipes — Lake of the Woods 
Milling Co., Lhnited, Montreal, 
Qne. 


cause of its absolute uniformity of quality 
— you always get the same results with Five 
Roses — Canada’s favourite flour for almost 
half a century. 

DROP TEA CAKES 

6 cups Five Roses Flour 1 cup currants 
1 cup sugrar 1 egg (beaten) 

1 cup butter Pinch of salt 

1 cup lard 3 teaspoons Baking 

Powder 


Mix all together with milk enough to make a stiff 
batter. Drop into buttered pans and bake in a quick 
Dven. 



FIVE ROSES FLOUR 
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CAKES — Continued 


Orange Layer Cake 

One cup white sugar, cup milk 
(sweet), pinch of salt, 2 eggs, 1^ cups 
flour, 54 cup butter, 2^4 teaspoons bak- 
ing powder. 

Grate the rind and juice of half an 
orange and beat well into batter. Bake 
in hot oven in two layers. Use orange 
filling and orange icing. 

Scriptural Cake 

454 cups first Kings, 4:22. 

1 cup Judges, 5:25. 

1 cup Jeremiah, 6:20. 

2 cups first Samuel, 30:12. 

2 cups St. John, 1 :50. 

2 cups Numbers, 17:18. 

1/2 cup Judges, 4:19. 

3 tablespoons first Samuel, 14:25. 

1 pinch Leviticus, 2:13. 

2 teaspoons Amos, 4:5. 

Season to taste, 2 nd Chronicles, 9 :9. 
Follow Solomon’s prescription for 
making a good boy, and you will succeed 
with your cake. Bake in a slow oven. 

Oatmeal Drop Cakes 

154 cups sugar, 3 cups rolled oats, 2 
eggs, 1 cup shortening, 54 cup sour milk, 
1 teaspoon cinnamon, ginger, soda and 
salt, 1 cup dates or raisins cut fine, 2 
cups flour. Cream shortening and sugar 
thoroughly. Add eggs well beaten, rolled 
oats, dates, salt, spices and soda dissolved 
in milk. 

Doughnuts 

1 cup mashed potatoes, 1 egg, 254 cups 
flour, a pinch of salt, nutmeg to flavor, 
% cup white sugar, ^2 cup milk, 2 tea- 
spoons Cook’s Friend baking powder, 1 
small teaspoon of butter.. Mix all in- 
gredients together, cut in shape to suit. 
Drop in boiling lard. 

Fruit Jumbles 

1 package dates, 5^ cup w'alnuts, rub- 
bed together in 1 cup flour, 54 cup but- 
ter, 2 eggs, 1 teaspoon soda dissolved in 


water, 1 teaspoon allspice, ‘)4 cup sugar, 
54 cup flour, 1 teaspoon vanilla. 

Rock Cakes 

4 cups flour, 1 egg, 54 teasp. soda, 1 
teaspoon cream tartar, 1 cup melted but- 
ter, 1 cup currants, 154 cups brown sugar. 
Beat sugar and butter to cream. Add 
currants, then flour, sifted with cream 
tartar and baking soda. Form into balls 
and flatten with a fork into little cakes. 

Nut Squares 

3 eggs, 154 cups chopped walnuts, 154 
cups brown sugar, 54 tsp. salt, 54 cup 
flour, add sugar, continuing the beating, 
add flour, salt and walnuts mixed to- 
gether. Beat the egg thoroughly, gradual- 
ly spread one-quarter inch thick on but- 
tered tins and bake in a hot oven until 
browned. When nearly cold cut in squares. 

Date Jumbles 

1 pound dates chopped fine, 2 eggs, 1 
teaspoon baking po^wder, 1 cup chopped 
walnuts, 1 cup butter and lard, 54 teasp. 
spice, flour to make stiff enough to drop 
on tins. 

Oatmeal Spice Cookies 

Cream together 54 cup lard and 54 cup 
butter, 3 eggs, 2 cups white sugar, add 
10 tablespoons sweet milk and 354 cups 
dry rolled oats, 1 cup chopped raisins, Ya 
cups nut meats, sift together 3 cups flour, 
54 teaspoon salt, 1 level teaspoon each 
of cinnamon, cloves, allspice and soda. 
Add dry ingredients to other mixture 
and beat. Drop from a teaspoon upon a 
greased pan. Leave room for spreading. 
Bake in a medium oven. 

Brownies 

1 cup of melted butter, 2 eggs, 2 table- 
spoons of buttermilk, 254 cups of brown 
flour, 2 cups of brown sugar, 2 teaspoons 
of ginger, 1 teaspoon of soda, 254 cups of 
white flour. Roll thin and put two to- 
gether with jam in the centre. 


T7 
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You will find Style, Quality and Moderate Prices at 


Women’s Wear of "The Better Kind’ 

5014 PARK AVENUE 

(Near St. Joseph Blvd.) 


STRANGE TO SAY - 

cheap shoes are usually 


the most expensive! 


There is no substitute for quality and no shoe is better than its manufacturer. 
Every line we carry has behind it the years of reputation and standing of the best 
and most reliable factories. 

To little people and big people, to young and old, we offer styles varied enough 
for the most fastidious — with comfort enough for the most particular — long 
wear enough for the most careful at prices as lout as any family can safely 
afford to pay! 


Crescent 

7230 


Emile Labelle 

1001 Bernard Avenue West 


Crescent 

7230 


Corner Hutchison 


SHOES FOR THE WHOLE FAMILY 


I 

Ml 

jPl; 


ROCHDALE CREAMERY 

Telphone: Crescent 8610 

BUTTER AND EGGS OF FINEST QUALITY DELIVERED 
TO YOUR HOME AT LOWEST PRICES 




- 
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CAKES — Continued 


Johnny Jump-Ups 

Two-thirds cup butter, 2 eggs, % cup 
raisins, % cup chopped walnuts, 1 tsp. 
Cook’s Friend baking powder, 1 cup 
brown sugar, 2 cups flour, 1-3 cup cur- 
rants, Y 4 teasp. cinnamon. 

Drop from a teaspoon on buttered pan. 

Drop Cakes 

One cup brown sugar, 2 eggs tsp. 
soda, 1 teasp. cinnamon, 1 cup dates, rai- 
sins, nuts mixed (one cup in all), 
cups oatmeal, ^ cup shortening, 4 teasp. 
sour milk, little salt, little nutmeg, 1 cup 
flour. 

Graham Gems 

One egg, 1 cup sour milk, 1 cup white 
flour, Yz teaspoon salt, Yz cup butter and 
lard, 1 teaspoon soda, 1 cup Graham flour. 

Date Strips 

Two eggs, 2 tablespoons sweet milk, 
2 teaspoons baking powder, 1 cup chopped 
walnuts, 1 cup icing or fruit sugar, 2 
tablespoons flour, 1 lb. dates, 1 teasp. 
vanilla. 

Beat eggs and sugar, add milk and flour 
with baking powder, then fruit, nuts and 
vanilla. Bake 20 minutes in long pan. CuL 
in strips and roll in icing sugar. 

Macaroons 

Three cups corn flakes, Yz cup shredd- 
ed cocoanut, Yz tsp. vanilla, 1 cup sugar, 
Y 2 cup chopped walnuts, whites of 3 eggs 
beaten stiff. 

Drop on well-buttered pan and bake 
to a golden color. 

Graham Gems 

One egg, Y 2 cup molasses, 1 tsp. baking 
soda, tsp. salt, cup butter, 2 cups 


sour milk, % cup brown sugar, flour V /2 
cups white, V /2 cups Graham. 

If too thick add a little more milk. 

Doughnuts 

Two tablespoons butter, melted; 1^ 
cups sugar, ‘2 eggs, 1 cup milk, 4 level 
teaspoons baking powder, Ya teaspoon 
ginger, 1 teaspoon nutmeg, 1 teaspoon 
vanilla. 

Cream butter, add sugar gradually, then 
well beaten eggs. Add milk and vanilla, 
then flour, with baking powder and spices 
sifted together. If not stiff enough to roll, 
add more flour, but keep dough as soft 
as possible. Cut and fry in deep fat. Fat 
should be smoking hot before doughnuts 
are placed in it. 

Finger Cakes 

Two eggs, 1 cup brown sugar, salt, 1 
teaspoon baking powder, Y 2 cup flour, 1 
lb. stoned and chopped dates, Y 2 cup mix- 
ed nuts. Beat eggs until light, add sugar, 
sift flour with salt and baking powder, 
put into egg mixture, then add dates and 
nuts. Spread in a pan as thin as possible. 
Cut in fingers and bake in moderate oven 
until brown. 

Cocoanut Macaroons 

V/z cups cocoanut, 1 tablespoon flour, 

2 tablespoons sugar, white of 1 egg and 
a little spice. Drop from spoon on but- 
tered pan. Bake in a quick oven. 

Apple Fritters 

3 sour apples, fritter batter, powdered 
sugar. 

Quarter, core and pare apples, then cut^ 
in eights, and once crosswise; stir into 
batter. Drop by large spoonfuls into hot 
fat, drain and dust with powdered sugar. 


OGILVIE’S FLOUR 


T he hash of all 
good baking . . 
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Marquette 2535 

KING-BROWN 


Compliments 

OPTOMETRISTS - OPTICIANS 


of 

1174 ST. CATHERINE ST. WEST 


A FRIEND 

(between Drummond & Stanley Sts.) 



MONTREAL 




Reserved for 

D’ALLAIRD MFG. CO. LIMITED 


20 LAURIER AVENUE WEST 

Montreal 
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Around the House 


In dark cellars paint the lowest cel- 
lar step white and it is easy to know 
when the bottom is reached. 

AVhen putting curtains on brass win- 
dow rods, put a thimble over the end 
of the rod and the curtain will go on 
smoothly. 

An easy way to remove wall paper 
is to brush it over with alum water, 
using an ordinary kalsomine brush. 
Let it dry and the paper will come off 
without any trouble. 

Blotting paper on the shelves of the 
medicine cabinet will lessen the noise 
of handling bottlei. 


To keep small rugs lying smooth, 
sew a small brass ring on each corner 
of the rug and slip over a tack in the 
floor. 

To remove tar from rugs, place in 
strong sunlight or near a hot fire. In 
a few minutes the greater portion of 
the tar can be removed with a knife, 
then rub the spot with gasoline. 

After using an oiled mop, instead 
of just shaking the dust out of it, take 
an old whisk broom and brush the mop 
thoroughly. It leaves the mop fluffy 
and it never mats. 


CAKES — Continued 


Orange Cake 

Yi cup butter, 1 cup sugar, ^ cup sour 
milk, 1 teaspoon soda 2 cups flour, mixed 
together. Put through mincer one whole . 
orange, rind and pulp, 1 cup raisins, Yi 
cup nuts and a few dates. Add to first 
ingredients and bake in moderate oven 
for one hour. 

Silver Cake 

One cup gran, sugar, cup butter, 
whites of three eggs, cup milk, 2 tsps. 
baking powder, pinch salt, cups flour 
Y^ teaspoonful each of vanilla and lemon. 
Cook in moderate oven 30 to 40 minutes. 

Excellent Fruit Cake 

Four eggs, H lb. sugar (1^ cups), 54 lb. 
peel (mixed), 54 lb. dates, soda size of 
a pea, 54 lb. butter (1 cup), 54 lb. flour 
(2 cups), 1 lb. raisins, 1 lb. currants, salt, 
spices, mace, cassie, nut meg and cloves 
54 teaspoon. Bake in a slow oven. 

Fruit Cake 

Two cups butter, 3 cups sugar, 4 eggs, 


54 cup buttermilk, 54 cup molasses, 
54 cup sour cream, a little salt, 1 teas, 
cinnamon, 1 teas, cloves, 54 teas, mace, 
a little nutmeg, juice of two lemons, 2 
teas, soda, peel to taste, walnuts, 2 lbs. 
raisins, 2 lbs. currants, 7 or 8 cups flour 
added from time to time. 

Spanish Loaf 

Two cups brown sugar, 1 cup butter, 
2 eggs, 1 teaspoon cinnamon, 1 teaspoon 
cloves, 1 cup sour milk or buttermilk, 1 
teaspoon soda, 254 cups flour, -54 tea- 
spoon salt. 

Beat together sugar, butter and eggs. 
Sift flour, spices and soda together and 
add to the other mixture gradually. 

Bake in a moderate oven. 

Sponge Cakes 

54 cup white sugar, 54 cup butter, 54 
teaspoon soda (scant), dissolved in milk, 
little salt, 1 egg, 54 cup sour milk, 1 cup 
flour, 54 teaspoon baking powder (heap- 
ed), 54 teaspoon vanilla. Cook in gem tins. 
When cold cut off tops of cakes and fill 
with whipped cream, place tops on again 
and sprinkle wdth icing sugar. 
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CAKES — Continued 


Sultana Cake 

Three-quarters of a pound of butter, 
three small teacups of fruit sugar, five 
eggs, four heaping cups^ flour, three- 
(juarters of a round of Sultana raisins, 
one cup milk, one teaspoon baking pow- 
der. Beat eggs, butter and sugar together, 
add flour, baking powder and milk, dry 
fruit in a little flower before adding to 
mixture. Bake in moderate oven for two 
or three hours. 

Strawberry Short Cake 

Two cups of flour, two teaspoons of 
sugar, four teaspoons of baking powder, 
three-fourths of a cup of milk, ont^-half 
teaspoon of salt, one fourth of a cup of 
butter. Sift the flour, baking powder and 
sugar several times, and work in the but- 
ter with the tips of the fingers. Then 
work the milk into the dough with a 
knife ; turn it out on a baking board, cut 
the mixture in two, and pat it out with 
the hand. Put half in the pan and but- 
ter the top of it ; then take the other half 
and put in on top of the first half. Bake 
about twelve minutes in moderately hot 
oven. Take two boxes of berries, re- 
serving the largest for the top of the 
cake, crush the remainder, adding sugar 
to taste. Separate the pastry and put 
the fruit in between the layers. Cover 
the top of the cake with whipped cream 
and put the whole berries on top of that. 

Raspberries may be substituted for 
the strawberries. 

Burnt Leather Cake 

Place one cup of brown sugar in gran- 
ite pan oven fire and stir constantly till 
it smokes. Remove and add half a cup of 
boiling water, stir until it becomes the 
consistency of molasses, cream, half cup 
butter and add gradually one and a half 
cups of white sugar, one cup of water, 
yolks of two eggs, two cups of flour, 


beat five minutes, add three tablespoons 
of syrup, two teaspoons of baking pow- 
der, half cup of flour, whites of three eggs 
beaten stiff and vanilla to taste. Beat all 
together. 

Date Kisses 

Two egg whites, one cup white sugar, 
one cup chopped walnuts, one cup chop- 
ped dates. Beat egg whites stiff and add 
the other ingredients in order given and 
drop from teaspoon on greased baking 
sheet. Bake in rather quick oven about 
seven rriinutes. 

Ginger Nuts 

Three cups flour, one egg, three-quar- 
ters cup of granulated sugar, half tea- 
spoon lemon extract, half cup butter, two 
teaspoons ginger, half cup golden syrup, 
one teaspoon soda. Sift dry ingredients 
together, melt butter, add syrup and egg 
well beaten, mix together, add syrup if 
too dry. Roll together in small balls and 
bake in slow oven 25 or 30 minutes. 

Jumbles 

One cup butter, two cups sugar, four 
cups flour, four eggs, one cup milk, three 
teaspoons baking powder, flavor to taste. 

Hermit Cakes 

One cup brown sugar, one cup butter, 
three eggs, one teaspoon soda dissolved 
in warm water, three-quarters cup warm 
water, one pound dates (stoned and cut) 
quarter pound shelled almonds, pinch of 
salt, flour to stiffen. Put fruit in last. 

Banana Fritters 

Three bananas, one cup flour, two tea- 
spoons baking powder, one teaspoon fine 
sugar, quarter teaspoon salt, quarter cup 
milk, one egg one teaspoon lemon. Fry 
in deep fat. 

Continued on Page 55 


CRESCENT 3344 

JOYCE-SHERRINGTON CO. 

PLUMBING, HEATING AND ELECTRICAL CONTRACTING 


5441 Park Avenue 


Montreal 
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COOK’S FRIEND FOOD PRODUCTS 

USED BY LEADING HOSPITALS 

FR/% 

OVER 65 YEAf,^. ^ 


RISES TO tVCRv OCfASiON 


ABSOLUTELY PURE 


McLAREN'S COOK'S FRIEND 

MAPO-CREAM & WHIPO-CREAM 
SUGAR BUTTERS 
egg custard powder 

actually contains eggs 

AV» 1^* NIC'I ^ Ali lii^ CO. 

163 Van Horne Avenue CKescent 0383 
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For perfect cakes and pastry 

use . . . 

SNOWFLAKE 

AND 

PEERLESS 

SHORTENING 

' ... a purely vegetable 

I product. 




ROSE and PERFECTION 
HAMS and BACON 


They are lovely and sweet, delicate in flavour and are born of 

careful curing. 

eid 

ROSE BRAND PURE PORK 
SAUSAGES 


Made fresh daily, under Government supervision. 

On sale at the best Grocery and Provision Stores. 

The William Davies Company Limited 
Canadian Packing Company Limited 


MONTREAL 


CHURCH OF THE ASCENSION COOK BOOK 


51 


Bread and Roils 

bread all griefs are Jess.'' 


Date Bread 

One pound dates, chopped; 3^ cup but- 
ter, 1 cup brown sugar, 2 eggs, 1 cup 
sour milk, 1 teasp. soda in milk, a few 
nuts, 2 cups or more of flour, 1 teasp. 
baking powder and a pinch of salt put 
in flour. Bake 45 minutes to 1 hour. 

Nut Loaf 

Three cups flour, 4 tsp. Cook's Friend 
I)aking powder, 1 cup brown sugar, 1 
cup chopped nuts, 2 eggs, 1 1-3 cups 
milk, pinch of salt. Let rise about 
20 min. Bake iri moderate oven. 

German Buns 

Four cups flour, 1 teasp. salt, 1 cup 
white sugar, cup l:)utter, 3^ cup lard, 
1 egg well beaten, 1 teasp. soda, 2 teasp. 
cream of tartar sifted with flour, mix 
with milk and water. Roll out and spread 
with filling. Roll up and cut in half- 
inch pieces. Filling ; 1 egg, 1 cup brown 
sugar, Yi cup flour. 


Bread 

One pint scalded milk cooled, to which 
|;as been added lard or butter size of 
egg, 2 tablespoons sugar. To this add 
1 cake Fleishman’s yeast soaked in cup 
of lukewarm water. To the liquid add 
enough flour to make a thick batter. 
Set to rise till foam.v, covered closeb', 
about one hour. 


Date Bread 

One cup chopped dates, 1 tablespoon 
butter, 1 egg, 1 teaspoon soda, 34 tea- 
spoon soda, 34 teaspoon salt, Y\ cup boil- 
ing water, 1 cup brown sugar, 1-3 cup 
chopped nuts, cups flour, 1 teas, 

vanilla. Mix together butter, sugar and 
egg, add dates, walnuts and water. Sift 
dry ingredients and add. Bake in slow 
oven \Yz hours. 


Scotch Scones 

Three large cups flour, 2 heaping teas, 
baking powder, 1 cup gran, sugar, 1 teas, 
salt. Sift together twice, then add ^ 
cup lard and butter mixed. Beat an egg 
lightly in a cup; fill cup up with milk; 
mix ingredients w'ith this into a soft 
dough after putting in 1 cup of large 
chopped seeded raisins. Roll about 1 inch 
thick. Cut into triangles and bake in hot 
oven 12 minutes. 

Waffles 

Two cups flour, lj4 cups milk, 2 eggs, 
34 cup melted butter, 2 teas, sugar. 1 
teas, baking powder, 34 teas. salt. Mix 
butter and sugar and add milk. Sift 
floiii and scald. Add well beaten yolks, 
then beaten whites, and lastly the baking 
powder. Have the waffle iron hot and 
well greased. 

Nut Loaf 

Four cups flour, 1 cup sugar, 1 teas, 
salt. 1 cup chopped nuts, L)4 cups milk, 

1 egg, 4 teas, baking powder, 2 table- 
spoons melted butter. Mix and sift dry 
ingredients, add nuts, then the milk gra- 
dually and well l)eaten egg, lastly the 
melted hutter. Put in greased pan, let 
rise for 20 min. Bake in slow oven one 
hour. 

Nut Loaf 

Two eggs, 1 cup white sugar, 1 cup 
milk, 3 cups flour, 3 teas, baking powder, 
1 teas, salt, 1 cup nuts, Y cup raisnis or 
dates,. 34 teas, vanilla. Let rise and bake 
in slow oven one hour. 

Scotch Scones 

Into 2 cups flour, sift 2 small tsp. bak- 
ing powder. Rub in with the hands 4 
tablespoons butter, adding a little milk 
to bind paste. Hour bread board and 
rolling pin. Roll out Y 4 inch thick. Cut 
into small H pieces with sharp knife. 
Bake in quick oven. Paint top with beaten 
yolk of egg before putting in oven. 


The Standard Recipe^' for 
successful baking — — 


OGILVIE’S FLOUR 
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LADIES! 

PROF. BERNARD 

LONDON - GOLD MEDALIST - PARIS 
WITH OVER 30 YEARS EXPERIENCE 
is now located at 

266 LAURIER AVENUE WEST 

Specialising in: 

MARCEL AND FINGER WAVING 
PERMANENT WAVING 
SCALP TREATMENT 
FACIAL MASSAGE 
MANICURING 

SATISFACTION GUARANTEED 

Belair 0433 — Belair 3758 

EVERYTHING IN BEAUTY CULTURE 


Worry 


Worry annually kills more people 
than anything else in the world. Wor- 
ry is like a second-hand car, you ne- 
ver get anywhere with it. Worry, more- 
over, is entirely unnecessary. 

People appreciate this, and yet they 
continue to worry. I have a friend 
in mind. He and I used to worry 
about the same thing. I stopped long 
ago, but he still continues to worry 


about it. And what good does all this 
worrying do? What will he ever get 
out of it ? Certainly not any of the 
money I owe him, and that’s what he’s 
worrying about. And he keeps it up, 
despite the fact that I try to set a good 
example for him by refusing to worry 
one bit about the identical thing. 

Some people are hopeless. 


Established 1876 


Tel. Marquette 9264 


BLAIKLOCK BROS. LIMITED 

307 COMMON STREET 
Customs Brokers and Forwarding Agents 
Complete Customs service and cartage to your warehouse 

Storai^e in Bond or Free 
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BREAD AND ROLLS — Continued 


Real Irish Potato Cake 

Take mashed potatoes as warm as 
can be handled, sprinkle with salt, add 
flour enough to bind potatoes together, 
knead into large cakes and cut in tri- 
angles. Fry in plenty of butter. Put in 
hot oven to puff up. Open with fingers 
and put in lump of butter. Serve hot. 

Brown Bread 

Three cups flour, quarter cup brown 
sugar, one cup bran, a little shortening, 
two cups shorts, one teaspoon soda, 1 
teaspoon salt. Sour milk to make soft 
dough. 

Graham Bread 

One egg, one cup brown sugar, one 
teaspoon soda, cups sour milk (dis- 
solve soda in milk)., two cups Graham 
flour, 1 cup white flour, 1 pinch of salt. 
Bake in moderate oven. 

Boston Brown Bread 

Half cup molasses, one pint sour milk 
or buttermilk, one teaspoon soda, two 
teaspoons melted butter or lard, a little 
salt, one quart Graham flour with one 
heaping teaspoon baking powder sifted 
into it. Bake one hour in baking powder 
can which makes nice size for slicing. 

Graham Bread 

One egg, one cup brown sugar, one 
teaspoon soda, one and one-half cups 
sour milk (dissolve soda in milk), two 
cups Graham flour, one cup white flour, 
one pinch salt. Bake in moderate oven. 

Good Home Made Bread. 

Eight medium sized potatoes, four 
tablespoons flour, two tablespoons salt, 
one tablespoon ginger, one cup sugar. 
Pour boiling potato water over the above. 


Mix smooth and add water to make four 
quarts. Have at 98 degrees. Then add 
one yeast cake that has been soaked. 
Let rise over night. 

Muffins 

One and one-half cups flour, two tea- 
spoons baking powder, half teaspoon 
salt, half cup sugar, one egg, half cup 
milk, quarter cup butter (melted). 

Cornmeal Muffins 

Quarter cup sugar, half teaspoon salt, 
half cup cornmeal, two eggs, one and a 
half cup flour, three tablespoons melted 
butter, ciuarter teaspoon soda, sift flour, 
salt, cornmeal and add sugar, add un- 
beaten eggs and sour milk. Beat mixture 
thoroughly add butter and last soda, 
pour into greased gems. Bake in a hot 
oven ten to fifteen minutes. 

Baking Powder Biscuits 

One tablespoon butter, one tablespoon 
lard, one cup milk and water (half of 
each), one teaspoon salt, four teaspoons 
Cook’s Friend baking powder, two cups 
flour. Sift flour, salt and baking powder 
together twice, cream butter and lard, 
and add dry ingredients. Then add 
liquid, mixing wdth a knife until dough 
is very soft. Roll out lightly three-quar- 
ter inch thick, cut and bake in hot oven 
fifteen minutes. 

Bran Muffins 

Two cups bran, 1 cup flour, cup 
brown sugar, 2 tablespoons shortening, 
1 egg, 1 cup sour milk, 1 teaspoon soda, 
cup raisins make them nice. Cream 
sugar and shortening together, add egg 
and milk and soda together, flour and 
bran. 
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Telephone MArquette 8363 


CANADA DRUG COMPANY 


FABKICANTS CHIMISTES 
MANUFACTURING CHEMISTS 

G. MALCHELOSSE, Comptable 


857 St. Maurice Street 


Montreal 


The Flight That Failed 


^^Thomas Percival Greene/’ screamed a shrill feminine voice, “come here and 
clean up these ashes, and don’t let me catch you smoking in this house again.” 

Thomas Percival, watery-eyed and ^dightly stoop-shouldered, strode up to 
the sharp-nosed wife of his bosom and in a voice quivering with rage, started his 
first and only revolution. 

“For eleven years,” he cried, “I’ve stood for your bossin’; I’ve listened to you 
yap at me from morning till night and never said a word. I have to go outside 
to smoke my pipe and I have to come inside if you think I’m enjoying it. Y^ou’re 
a nagging old she-devil and I’d never a married you if I hadn’t been drunk. But 
now I’m through w’ith you and your darned house and all other darn women. I’m 
going to the South Sea Islands; I’m going where men are men; I’m. going to be 
free and I ain’t goin’ to have no darn women a-hollerin’ at me. So goodby and 
bad luck to you,” and Thomas Percival Greene passed into the night leaving 
behind a speechless wife and a faint odor of none too good whisky. 

On the long white beach of Pango Dango great white capped combers were 
rolling in. The island was heavy with the scent of tropical flowers. A gorgeous 
yellow sun was sinking in the azure sei arid from several thatched huts rose the 
strumming of guitars. 

“Tom Greene,” screamed a shrill native voice, “come yea an’ clean up dese 
ashes an’ doan’ lemme catch you smokin’ in dis year hut again.” 


Jack Shuttleworth 



PHARMACIE MARTINEAU 


(8 STORES) 

Our Specialty: PRESCRIPTIONS 


5490 St. Lawrence, cor. St. Viateur 


W X ^ 1 X V* ^ f V* U' X • L a 

3644 St. Denis St. 
Tel. HArbour 5611 


1 Alt. Royal East, cor. St. Lawrence ' 
Tel. BElair 1741 


2001 Alt. Royal East, cor. Bordeaux 
Tel. AAlhetrst 5001 


4348 St. Denis, cor. Alarie Ann 


Tel. BElair 6157 
423 Rachel East, near St. Denis 
Tel. BElair 0880 


4675 St. Lawrence, cor. Villeneuve 
Tel. BElair 5225 

5490 St. Lawrence, cor. St. Viateur 
Tel. CRescent 2020 
5683 Alonkland Ave., cor. Harvard 
Tel. WAlnut 3237 
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CAKES — Continued 

Continued from Page 48 


Walnut Cake 

14 cup butter, 2 eggs, 1^ cups flour, 

% cup chopped walnuts, 1 cup white 
sugar, cup milk, 2^2 teaspoons Cook s 
Friend baking powder, flavoring. 

Mix ingredients, and bake 45 minutes 
in very slow oven. 

White Fruit Cake 

14 lb. butter (creamed), 3 cups white 
sugar, 5 eggs, beaten separately, 1 large 
cup sweet milk, Yz teaspoon soda dis- 
solved in hot water, 5 cups sifted bread 
flour, 1 teaspoon cream tartar, 1 lb. rai- 
sins, Vi lb. peel. Bake in two bread tins 
for P/z hours in slow oven. Sprinkle top 
with blanched almonds. 

Recipe for Kiss Cake 

1 armful of pretty girls, 1 lovely face. 

2 laughing eyes, 2 rosy cheeks, lips like 
strawberries. Mix well and press two 
lips. 

For Frosting 

1 piece of dark piazza, a little moon- 
light, and press into large and small 
hand so as not to attract attention. Add 
one ounce of Romance. Dissolve a dozen 
glances into several of hesitation. Then 
tw'O ounces of yielding. Place kisses on 
blushing cheeks or lips. Flavor with a 
slight scream, and set aside to cool. 

Almond Paste 

IVz lbs. blanched almonds, chopped 
and rolled to a paste, yolk of two eggs, 
1^2 teaspoons rose water, V/z teaspoons 
almond essence. 

Add icing sugar until it becomes a stiff 
dough. Moisten top of cake with water ; 
put paste on cake and spread with dry 
knife. 

White icing for top of almond paste, 
whites of two eggs beaten stiff, add lib. 
icing sugar and beat well. Pour on al- 
mond paste and spread with knife. 


Matrimony Cake 

2 cups rolled oats, 2 cups white flour, 

1 cup brown sugar, 1 cup shortening, 1 
cup dates, 34 cup gran, sugar, water to 
cover dates, boil; 34 tsp. soda, pinch of 
salt. Mix ingredients, put half dough 
in pan, then add dates. Put other half 
on top; bake cake in moderate oven. 

Orange Cake 

One large tsp. butter, l34cups flour, 
pinch salt, 1 heaping tsp. baking powder, 
34 cup milk, 1 cup white sugar, 2 eggs. 

Cream butter and sugar thoroughly, 
stir in whipped eggs, which have been 
beaten separately, add salt, flour and 
baking powder and milk. Add grating ot 
34 orange and bake in a shallow pan. 

Icing.— Ice with orange icing by mix- 
ing the juice of ^ an orang with icing 
sugar. 

Chocolate Loaf Cake 

Two eggs \(keep out w’hites for frost- 
ing), 1 cup white sugar, 2 tablespoons 
butter, 34 cup cocoa, 1 cup sour milk, 1 
tsp. soda, 1 tsp. vanilla, V/z cups flour. 

Fudge Cake 

One cup of white sugar, cup butter, 
2 eggs, 2 tablespoons cocoa, 34 cup sour 
milk, 1 tsp. of soda mixed \yith I 34 cups 
flour, 34 cup boiling water — to go over 
cocoa ; vanilla. Bake in tw^o shallow^ cake 
tins. 

Filling. — 1 tablespoon cocoa, 1 cup hot 
water, 4 cups white sugar, 1 tablespoon 
butter, 1 tablespoon cornstarch mixed 
with Yz cup cold water, vanilla. Cook 
until thick and when cool split layers 
and fill. Butter icing. 

War Cake 

One lb. seeded raisins, 2 cups brown 
sugar, 3 tablespoons butter, 1 tablespoon 
each cinnamon and cloves, Y 2 tablespoon 
nutmeg. Mix together and boil five min- 
utes. Cool, then add 1 teaspoon soda in 
a tablespoon boiling water and 3 cups 
flour. Bake for one hour in slow oven. 
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Phone Lancaster 8598 

WORTHMORE 

LIMITED 

Dresses Exclusively - Robes Seulement 

479 ST. CATHERINE ST. WEST 

Opposite Princess Theatre MONTREAL 


Beverages 


^'The bubbling and loud-hissing urn 
Throws up a steamy column, and the cups, 

That cheer but not inebriate, wait on each.” 

— Cowper, ^'Winter Evening.” 

Tea 

Scald the pot and put in tea leaves. When the water boils, pour it on the 
leaves, cover and let stand 3 minutes before serving. One teaspoon of tea to a 
pint of water makes a weak tea. Russian tea is made by adding sugar and a slice 
of lemon to each cup. 


Coffee 

Put the ground coffee in the pot, 1 spoon for each cup. Stir into it the slightly 
beaten white of an egg and the crushed shell. Pour over the boiling water, and boil 
3 minutes after it begins to boil. Take from fire and place on back of stove for 
5 minutes to settle; then pour oflf the liquid coffee. A good cup of coffee. may be 
made with cold water instead of boiling. 


Cocoa 

For 1 cup, cook 2 teaspoons cocoa, 2 teaspoons sugar and 2 spoons water to 
a paste, stirring constantly. Add gradually 2-3 cup milk and a dash of salt. Let 
come to a boil. Remove from fire and beat with a Dover egg beater until top is 
covered with a light foam. 

A teaspoon of whipped cream or a marshmallow ‘may be added if desired. 


Continued on Page 60 
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SANDWICHES 


live sandwich — a hoy between 
two hoards/' 


— Dickens. 


Cheese Pimento Sandwich 

1 can sweet pimentos, 1 15c package 
cream cheese. Mix these two ingredients 
together well with salad dressing. 

Ham and Nut Sandwiches 

Put ham and walnuts through chopper, 
is entirely dissolved strain through a 
salt, and spread between thin bread and 
butter. 

Sandwiches 

Finely chopped almonds mixed with 
cold boiled chicken, cut in tiny pieces. 
Season to taste with salt and pepper. 
Moisten with a little sweet cream until 
you have a paste that will spread nicely. 
Use with thin slices of white bread. 

Sandwiches 

Quarter pound shelled walnuts, half an 
apple, two slices cooked ham, cheese size 
of an egg, two pieces celery. Put through 
mincer, mix with mayonnaise dressing, 
spread on thin slices of buttered bread. 

Bacon and Pecan Sandwiches 

Take half dozen slices lean bocon, fry 


until crisp. Chop fine, add about ten 
cents wwth of finely chopped pecan nuts. 
Mix with mayonnaise dressing and spread 
thinly. 

Ham Sandwiches 

Chop ham and celery find and a slice 
of onion, and mix with salad dressing. 

Cheese Dreams 

Make a sandwich with a cheese filling. 
Toast the outsides and serve hot. 

Pimento Sandwiches 

Butter thinly cut white bread, spread 
with filling made of half a cup pimento, 
quarter of a cup chopped olives and two 
tablespoons salad dressing. 

Asparagus Rolls 

/ 

Drain 1 can of medium sized asparagus 
tips for 2 hours. Slice bread thin and cut 
off all crusts. Butter. Spread a thin layer 
of salad dressing over butter. Roll one 
asparagus tip in each slice of bread. If 
they do not stick hold with toothpick 
until ready to use. 


Wise housewives 
always prefer . . . 


oGiLviE’s FLOUR 
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FOR SERVICE 

FOR QUALITY 





FOR COMFORT 
FOR STYLE 



No need to go out of your own shopping district. If it’s stylish 
gj^Q0s — if it’s reasonable shoes — if it’s shoes from the best makers 
for any member of the family, you 11 find them at 

J, Ro 

1104 Bernard West 

Formerly of Laurier Avenue 

FOR CHILDREN, HU RLBUT— PACKARD 
FOR LADIES, J. & T. BELL— PRETTY WELL 
FOR MEN, SLATERS^STRIDERS 


Atlantic 7175 


Atlantic 7175 




FASHION SHOP 


Ladies’ 

Ready-ta-W ear 
Garments 


Ladies’ 

Made-to-Order 

Garments 


A 


prices surprisingly low — through direct contact with the 
larger style centres and manufacturers, we are able to offer the 
latest frocks and gowns impossible of duplication except at the 
largest and most exclusive down-town stores. 


5359 PARK AVENUE 

Phone: CRESCENT 0626 
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CANDY 


''A bit of sweetness makes the ivorld feel gay/' 


Turkish Delight 

Dissolve 1 oz. gelatine in ^ cup of 
cold water. Let stand 54 hour (dissolve 
thoroughly). Put on to cook 1 pound of 
granulated sugar and ^ cup of water. 
When boiling add dissolved gelatine and 
boil 20 minutes. Flavor with juice of 1 
lemon. Pour out in pan and let stand 
over night. Cut in squares and roll in icing 
sugar. To color use a little of tablet 
that comes with gelatine. 


Divinity Fudge 

154 cups browm sugar, 54 cup corn 
syrup, not quite 54 cup cold water. Boil 
until threads, cool a little, then add the 
beaten whites of two eggs ; beat until 
stiff, add walnuts, and pour on buttered 
plates. 


Cream Toffee 

8 tbsp. brown sugar, 6 tbsp. corn syrup, 
K lb. (or less) butter, 1 tin condensed 
milk, few drops vanilla. Put brown sugar, 
syrup and butter on stove to melt. W hen 
melted, add condensed milk and boil, 
stirring constantly (very easily burnt). 
When sample will form a crisp piece in 
water, pour into buttered pan. Before 
candy becomes too thick in pot, add fla- 
voring. 


Divinity Fudge 

254 cups gran, sugar, Yi cup golden 
syrup, 54 cup boiling water, v^hites of 2 
eggs, vanilla essence, chopped fruits and 
nuts. Boil, stirring constantly until it 
threads. Beat eggs till stiff and add. 
When nearly stiff, add fruits and nuts. 


Peppermint Drops 

1 cup sugar, 54 teasp. essence of pep- 
permint, cream of tartar, boiling water. 
Just moisten the sugar with boiling 
w^ater and boil five minutes, take from 
fire and add cream of tartar the size of 
a pea, mix w^ell and add the essence of 
peppermint. Beat briskly until mixture 
whitens. Then drop quickly upon white 
paper. If it sugars before it is all dropped 
add a little^ water and boil a minute or 
tvro. 

Chocolate Caramels 

9 large spoons granulated sugar, 4 
large spoons molasses, 2 large spoons 
butter, 1 large spoon w^ater, 2 squares of 
chocolate. 

Boil until it hardens in cold water. Put 
into a buttered pan and cut in squares. 

Maple Fudge 

One pound sugar, 1 cup nut meats, 1 
cup milk. Boil sugar and milk until it 
hardens, when dropped into cold water. 
Add nuts of any kind, stir in lightly and 
pour into greased pans to cool. 

Chocolate Fudge 

2 cups browm sugar, 1 scant cup milk, 

1 large tablespoon butter, 2 large table- 
spoons cocoa. Stir well over fire for 
about five minutes. Remove and add 1 
teaspoon vanilla. Stir until it thickens. 

Maple Cream 

1 lb. brown sugar, 154 tablespoons 
corn syrup, enough milk to cover, stir 
well, then add large piece butter, and 
cook till it threads in cold water. When 
taken off stove add flavoring, and beat, 
then pour on buttered pans. Do not 
stir while cooking. 


ROSE and PERFECTION SMOKED HAMS and BACON havc a distinctive delicacy of flavour. 


( 

CHURCH OF THE ASCENSION COOK BOOK 

mNEKAGES— Continued 


Chocolate 


Take inside double boiler place over fire with 2 cups water, 1 1-2 squares 
Baker’s chocolate, 2 spoons cocoa, 2 spoons sugar and pinch salt. Boil 1-2 hour. 

Set in boiling water, add 1 quart milk and cook 1 to 2 hours. When ready to 
serve add 1-2 teaspoon, vanilla, and 1 spoon whipped cream to each cup. 


Fruit Punch 


5 lemons 
5 oranges 

1 pint strawberry juice 
1 pint preserved cherries 
1 pineapple 


1 quart Appolinaris water 
1 pint grape juice 
1 pound sugar 
1 cup water 
1 cup strong tea 


Make a syrup of the sugar and water, add fruit juices and strain. 
Then add the Apollinaris water, tea, grape juice and cherries. 

Add water enough to make 1 1-2 gallons. 

Fruit Punch 


Boil together 5 minutes, 3 cups sugar, 3 quarts water and grated rind of 6 
oranges. Strain and add juice of 6 lemons, 12 oranges, 1 can pineapple and 3 cups 
cold water. Set in cool place, strain through cloth 3 or 4 times. This makes 1 gallon. 


Punch 

Juice of 4 lemons, 1 pint grape juice from 1 quart canned raspberries, 2 cups 
sugar and 3 quarts water. One cup cherries or fresh strawberries may be added to 
the bowl if desired. 


Continued on Page 62 
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CANDY — C 0 n ti n ued 


Creamed Dates 

Stone 1 lb. dates and put in centre a 
piece of chopped walnut. Mix about a 
cup of icing sugar and butter to a cream, 
and add a little vanilla. Make it pretty 
5 ' stiff and fill dates. Then roll in white 

sugar and let cool. 

to 

Good Taffy 

1 lb. brown sugar, 2 tablespoons vine- 
gar, 1 tablespoon butter (heaped), enough 
water to cover. 

Boil slowly until real brown, then pour 
over a greased pan of mixed nuts chop- 
ped up. 

College Fudge 

1 cup brown sugar, 1 cup white sugar, 
V 2 cup cream, ^ cup molasses, 1 tbsp. 
mtter, tsp. vanilla. 

Melt butter. Mix together in a sep- 
arate bowl, sugar, molasses and cream. 
.A.dd to melted butter and bring to a boil. 
Cook 3 minutes, stirring rapidly at first, 
but decreasing toward the end. Take from 
the fire, add vanilla and stir constantly 
till thickened. Pour into butter pan and 
set in a cold place. 

Peanut Butter Fudge 

loii 2 cups white sugar, Yz cup sweet milk, 

1 15c jar qf McLaren’s Peanut Butter, 
^ vanilla. 

Mix ingredients, stir over a very slow 
fire until well dissolved. Add vanilla 
and boil for exactly five minutes. Take 
off fire, beat until it thickens. Put on 
buttered tin and set in a cool place. 

(Maple Butter can be substituted for 
iJeil peanut butter if desired). 


Scotch Butter Candy 

One pound sugar, one pint water. Dis- 
solve and boil, when done add one table- 
spoon of butter and enough lemon juice 
or oil of lemon to flavor. 


Nut Taffy 

Two cups brown sugar, six tablespoons 
water, two tablespoons vinegar, two table- 
spoons butter, three-quarters cup nuts or 
cocoanut. Cook sugar, water and vinegar, 
stirring until sugar is dissolved, when all 
is boiling, add butter. 

Boil until taffy forms into a hard ball 
when put in water. Pour into greased 
pan and sprinkle cocoanut or nuts on top. 

Molasses Candy 

Two and a half cups sugar, one cup 
molasses, one and a half cups water. 
After it begins to boil add quarter tea- 
spoon cream tartar. Cook in the usual 
way, but do not stir, add butter half size 
of an egg. Do not butter hand when pull- 
ing. 

Cocoanut Cream Candy 

One and a half cups of sugar, two tea- 
spoons butter, half cup of milk, one-third 
of shredded cocoanut, half teaspoon of 
vanilla. Butter tin, melt butter in gran- 
ite saucepan, add sugar and milk , stir 
until sugar dissolves, heat to boiling 
point and boil ten minutes over gentle 
fire; remove from fire, add cocoanut and 
vanilla ; beat until creamy and mix sugar 
slightly around edge of pan. Pour into 
buttered pan, cool slightly, work in 
squares. 
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BEVERAGES — Continued 


Tea Punch 

Make 2 quarts of rather weak tea by pouring that quantity of boiling water 
over 2 heaping teaspoons of tea. 

Let steam for 5 minutes. Strain and dissolve with 1 pound loaf sugar. 

When cool add juice of 8 lemons, 3 oranges peeled and sliced, 1 small chopped 
pineapple and strawberries if in season. 

Let stand in cool place until well blended. 

Ice and serve. 


Ginger Frappe 

Squeeze 4 lemons and 2 oranges and add 8 spoons sugar 

Let this stand 5 minutes, then add 3 pint bottles ginger ale. Serve in glasses, 
ice cold, with straws. 


Egg Lemonade • - 

Beat the white of 1 egg to a stiff froth, add yolk, juice of 1-2 lemon and 2 
teas])oons sugar, and beat all together. 

Pour into a glass, and fill with ice water. 

Raspberry Shrub 

Put berries in a stone jar. Cover them with vinegar and let them stand over 
night. Strain. Use 1 pint of sugar to 1 quart of juice. Roil 20 minutes and bottle 
while hot. . . \ 

Grape Juice 

Pick over and stem the grapes. Cover wdth water, heat and strain. 

To 1 quart juice add 1 cup sugar and simmer 10 minutes. Skim and bottle 
while hot. 


Continued on Page 66 
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THE CANADA PAINT CO. 

LIMITED 


To 

Every 

Housewife 


Here is Color Har- 
mony and Beauty 
for your home. 

What a truly won- 
derful transfor- 
mation. 


Woodwork, furniture and walls of the kitchen, breakfast- 
room and bathroom finished with glorious colors of 

ART EMAMEL 


FERN GREEN 


CHERRY 


BURNT ORANGE 


PEACOCK BLUE 


This is beautiful, 
artistic, quick- 
drying enamel for 
use^ in the home. 

Dries in 

FOUR HOURS 


It enriches the old 
and adds artistic 
lustre to all new 
surfaces. 






I 
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— from far off 

sunny Italy 



NtTCOMtNIs" 


SUPERHME ITAUAM 

OUVEOIl 

«»riMrn iM 




PURITAT^ 




PASTCNE PLCITy 
CLIVE CIL 

the best for 

COOKING 
SALAD DRESSING 
MEDICINAL PURPOSES 

King of foods and rich in calories and hydro-carbons, PASTENE Purity Olive 
Oil aids digestion and is a highly nutritious food. It is most economical for all 
cocking purposes as it does not burn or absorb tastes or odors and hence can 
be used over and over again. Makes delicious Salad Dressings and in the prepara- 
tion of meats and fish is unexcelled. 


In conirnicnf fins and hofflcs ii hcrever good foods are sold. 

P. FASTENS & CO., LIMITED 

Packers and Distributors of 

HIGH GRADE ITALIAN SPECIALTIES 


t 


I 


5510 ST. DOMINIQUE STREET 


MONTREAL 
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SALADS 


*0, herbaceous treat, 

*Tw'd tempt the dying anchorite to eat, 

Back to the world he*d tempt his flitting 
soul, 

And plunge his fingers in the salad 

howir 


Macedoine Salad 

This salad is composed of a mixture 
of vegetables which are boiled separate- 
ly. The large one are cut into dice of 
equal size. Peas, string beans, flowerets 
of cauliflower, beets/ celery roots, aspara- 
gus points, carrots, turnips, all or many 
as convenient may be used. Mix them 
lightly with salad dressing. Be careful 
not to break the vegetables. 

Arrange lettuce leaves like a cup and 
place the macedoine in the centre. 

Salad Dressing to Serve With Salmon 

Cut pulp of 2 oranges into small pieces, 
1 tablespoonful sugar, pinch salt, juice 
of 1 lemon, 2 tablespoons of mint chopped 
fine, speck of cayenne pepper. 

Serves four people. 

Perfection Salad 

One tablespoon of gelatine, dissolved 
in 54 cup cold water. Then add 1 cup 
boiling water, ^2 cup sugar, Yt. cup vine- 
gar, 2 tablespoons lemon juice, 1 small 
teaspoon salt. Strain and cool ; when 
beginning to thicken, add one cup celery 
cut fine. Half cup shredded cabbage, two 
tablespoons pimento cut fine. Pour into 
moulds and allow to harden. 

Banana Salad 

Pare the bananas, cut into halves and 
dip each half into a rich mayonnaise 


dressing. While the first is still moist 
with the dressing, lay it into a dish of 
finely chopped nut meat and lay each 
banana on a clean lettuce leaf, adding as 
border of nut meats or salted almonds. 

Salmon Salad 

One can salmon, 2 eggs (hard boiled) 
olives (pitted), 1 cup chopped celery, 1 
cup salad dressing, lettuce leaves. 

Pour off oil from salmon remove bones 
and skin mix slightly with a fork. Add 
the celery and egg chopped fine, then 
the salad dressing. Garnish with olives 
and lettuce leaves. 

Salad Dressing 

Half cup vinegar, 1 egg, 2 teaspoons 
mustard, Yz cup sugar, dessertspoon 
flour, salt and pepper to taste, butter 
half size of an egg- 

Put all on- stove to cook and when cool 
thin with cream. 

Salad Dressing 

Three tablespoons sugar, 1 small table- 
spoon mustard, 1 small tablespoon corn- 
starch, 3 tablespoons cold water, 2 eggs 
well beaten, 1 small cup vinegar, 1 small 
cup milk, pinch salt, pinch cayenne 
pepper. Mix all dry ingredients and add 
other ingredients well beaten. Bring all 
to a boil but do not let boil. 


OGILVIE’S FLOUR 


The basis of all 
good baking . . 
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BEVERAGES— 


Red Clover Wine 


(pressed measure) 
9 pounds sugar 
3 pounds raisins 


1 quart red clover blossoms 


1-2 cup lemon juice 
1 yeast cake 
3 gallons water 



Boil sugar 


and water together, skim and pour over blossoms while hot. 
add yeast cake and lemon juice. Let stand 6 days; stir 3 


Dandelion Wine 


4 quarts hot water 


3 1-2 pounds white sugar 


When lukewarm pour over 4 quarts blossoms. 

Add juice of 3 lemons and 3 oranges, grated rind of 1 orange and 1 lemon, 
1 1-2 cakes compressed yeast (Fleischmann’s). Cover with woollen cloth; let 
stand 24 hours, then strain into a jug, do not cork tightly, let stand 2 or 3 weeks, 
then bottle. 


Let stand 3 hours, strain, add grated rind of 1 lemon and 3 pounds sugar and 
boil ten minutes. Slice 1 lemon and 1 orange into a jar and pour the juice over 
it. When cool, add 1 yeast cake (Fleischmann’s) and let stand over night. Strain 
into a jar, cover with fine cheesecloth tied tightly over top; let it stand 2 months. 
Then strain and filter through druggist paper and bottle tightly. 


pounds brown sugar to every gallon of juice. Let stand in jars for several days. 
Skim and put in sheets of brown paper. Let stand 3 days. Skim and put in jug. 
Let stand until March. Strain and bottle. 


Dandelion Wine 


3 quarts blossoms 


4 quarts boiling water 


Blackberry Wine 


Cover berries with water and mash. Let stand 24 hours. Strain and add 3 


Continued on Page 68 
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FIVINCES) CAPTURES WORLD'S 
AMUSEMENT POWER FOR 
MONTREAL... KY A MASTER 
STROKE OF SHOWMANS HI P 
THE PRINCESS HAS SECURED 
BLAZINCr PROCRAMS ofMICHTV 
PICTURES A YEAR AHEAD 
OF THE SHOW WORLD.... 
TO OIYE MONTREAL THESE 
PRODUCTIONS atPOPULAR PRKES 
WHILE THEY ARE STILL PLAVINE 
AMERICAN CITIES AT ROADSHOW 
PRICES IS THE MOSTAMA7IN& 
DEVELOPMENT OF THIS 
ROARIN&,ROCKIN& CENTURY 

PRINCESS 

SUPER-TALKIES 
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Continued 


Cherry Wine 

Pour 4 gallons boiling water over 4 gallons cherries. Let stand 4 or 5 days, 
stirring every day. Add 3 1-2 pounds sugar to each gallon liquid, when dissolved 
pour into a cask. Bottle in 1 year. 


Grape Wine 

Bruise 1 gallon grapes, add 1 gallon water; let stand 8 days. Drain and to 
each gallon juice add 3 pounds sugar, stirring until dissolved. Let stand 10 or 12 
hours, then bottle. 


For the Chafing Dish 

^‘Here are recipes y and all that you can wish, 
To please the owners of a chafing dish,^^ 


Welsh Rarebit 

Put butter size of walnut into a chafing dish. AVhen melted add 2 cups cheese 
broken fine, 1 teaspoon mustard, dash of cayenne, and 1 1-2 cups cream, beer or 
ale. Stir until well melted then add 2 well-beaten eggs. Cook until smooth. Ser^^e 
hot on toast or crackers. 


Cheese Fondue 

Put 1 large spoon butter in chafing dish ; when melted add 1 cup cheese cut 
in small pieces. Stir until melted, then add 1 cup milk, 1 teaspoon mustard in 
little milk, 1 cup bread crumbs, and 1 well-beaten egg. 

When ready to serve add 1 spoon Worcestershire Sauce. Serve hot on crackers. 


Continued on Page 70 
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SALADS — Continued 


Salad Dressing 

One can Eagle Brand milk, 2 eggs 1 
teaspoon mustard, 1 teaspoon salt, ^ cup 
of vinegar. 

Beat up eggs, add vinegar, salt and 
mustard. Then add the milk. Beat all 
up together and serve. 


Salad Dressing 

Two eggs, 1 tsp. dry mustard, 1 can 
condensed wilk, 1 cup strong vinegar, 1 
tablespoon salt. 

Beat the eggs very lightly, add salt, 
mustard and milk. Then beat in vinegar. 
Put into a jar and chill. 

Cabbage Salads 

One small sized cabbage, quarter pound 
mustard, one can corn, one teaspoon pep- 
per, one cup brown sugar, salt to taste, 
cover with viiregar and boil 20 minutes 
or half an hour. Mince the cabbage, 
sprinkle with salt and let stand an hour 
and drain it. Mi?T corn with cabbage and 
add rest. 


Beef Salad 

Chop cold cooked beef very fine. To 
each Yz pound add a tablespoon of to- 
mato catsup, half a teaspoon salt, two 
tablespoons olive oil. Mix thoroughly 


Celery, Egg and Nut Salad 

Cut up celery into inch pieces and slit 
each one, rub dry with towel and if pos- 
sible put on ice, boil four eggs (hard), 
cut in pieces, prepare one cup English 
walnuts, make on good cup stiff mayon- 
naise. Before serving mix lightly all the 
ingredients ; do not let it stand a.ter add- 
ing mayonnaise, salt to taste, garnish 
with celery leaves. 


Easter Salad 

Cream cheese and chopped nuts made 
into egg-shaped ball in bed of shredded 
lettuce. Salad dressing. 


Cucumber Salad 

Scoop cucumber lengthwise. Mix cen- 
tre with chopped celery, nuts and salad 
dressing. Put back into shell. Serve on 
bed of lettuce or parsley. 


Foaming Omelette 

Four eggs, four teaspoons hot water, 
half teaspoon salt, one teaspoon butter, 
few grains pepper. Beat yolks until thick 
and lemon colored, add pepper, salt and 
hot water, beat whites stiff and dry, cut- 
ting and folding them into first mixture, 
butter omelette pan, turn in and cook 
slowly, fold and turn on hot platter. 



FOR THE CHAFING DISH — Continued 


English Monkey 


i r-viimbs in 1 cup of milk 15 minutes. Put small 

p.ece“'fndTcuV«nely™^^^^^ 


peppe “nd sail to taste. Cook 3 to 5 minutes. Serve on toast or saltines. 


Creamed Chicken 


1 cup chicken 

2 cups milk 

2 spoons butter 


1 heaping spoon flour 
Salt and pepper 


Mplt butter in chafing dish, add flour, stir until smooth. 

Add milk gradually, stirring all the time; when smooth add finely minced 

chicken and salt and pepper to taste. 


One-half cup French peas may be added if desired. Serve on hot toast. 


Shrimps and Peas 


Creamed Lobster 


■M 

imf 




Melt 2 spoons butter, add 3 spoons flour, and pour on gradually 1 cup milk 
or cream, stir until thickened; then add 1 cup shrimps, 1 cup French peas and a 
little pepper and salt. 


Melt in chafing dish 1 spoon butter, add 2 spoons flour and when smooth 
add 1 cup cream, stirring constantly until nearly boiling; then add meat from 1 , ^ 
can of lobster, picked rather fine; let cook thoroughly and season. It is nice sea- , 

soned with celery salt. 



Continued on Page 74 ^ 
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SALADS — Continued 


Eggs A La Goldenrod 

Cheese Fondu 

Three hard-boiled eggs, half teaspoon 
salt, one tablespoon butter, one-eighth 
teaspoon pepper, one tablespoon flour, 
five slices toast, one cup milk. Make a 
thin cream sauce with the butter, flour 
milk and seasoning, separate the yolks 
from the whites, chop the whites and add 
to the sauce, cut the toast in halves or 
strips and pour the sauce over it, force 
the yolks through a potato ricer or 
strainer and sprinkle over top. 

One cup of crackers or bread crumbs, 
one pound butter, half teaspoon salt, one 
cup milk, three eggs, quarter pound 
cheese cut in small pieces, mix first two 
ingredients, add yolk, fold in white, pour 
in buttered dish and oven, poach 20 min- 
utes. 

Tomato Toast 

One cup strained tomatoes, two table- 
spoons butter, two tablespoons flour 
speck soda, salt and pepper to taste, melt 

Shirred Egg 

butter in saucepan, add flour, stir until 
smooth, stir in tomatoes slowly. Boil 
until mixture thickens, season to taste, 

One-third cup soft bread crumbs, half 
tablespoon melted butter, one egg. Mix 
bread crumbs with butter, stirring light- 
ly with fork. Cover bottom of small but- 
tered baker with crumbs sprinkled with 
salt. Break eggs, slip on crumbs, cover 
T with crumbs, and bake in a moderate 
oven until egg is set. 

put in soda when hot, appearances can 
be improved by beating mixture. Re- 
move crusts from three slices of toast 
and pour sauce over it. 

Walnut Croquettes to be Used in Place 
of Meat 

Egg in a Nest 

; ■ ' 

Quarter pound of walnuts chopped fine 
quarter pound of dried bread crumbs, 
(dry bread in oven and run through chop- 
per), one small onion or half a large one 

Break egg (separate yolk from white), 
beat white stiff, add a little salt. Put on 
piece of toast (first diped in boiling 
X\ water). Make depression in centre of 
^ white and drop in yolk. Bake in moder- 
ate oven until delicately browned. Serve 
with or without sauce. 

s'. 

browmed in butter, salt and pepper to 
taste, mix ingredients in a bowl, make 
into a loaf with boiling water or stock, 
let cool, form into crocquettes and fry in 
melted butter. You should turn them 
over in melted butter before commenc- 
ing to cook. 

tt 





OGILVIE’S 


Millers of 

"CANADA’S BEST’’ FLOUR 
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City Ice Company 

LIMITED 


We have Two Systems of 
Delivery. Ask us about 
delivery into refrigerator 

PURE ICE 


Head Office 3282 WeUington YOrk 2414 

East End Branch AMherst 9007 

North End Branch CRescent 3636 
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DESSERTS 


'Tis the dessert that graces all the 
feast. 

For an ill end disparages the rest." 

—King. 


Prune Jelly Dessert 

Cook prunes until well done and re- 
move stones. Add juice of lemon and 
orange. Add one small pkg. Knox’s Gel- 
atine dissolved in cold water. Set aside 
to cool. Serve with whipped cream. 

Boston Cream 

Put pint milk in double boiler. Two 
teaspoons gelatine soaked before in little 
of the milk. Put in boiler when milk is 
hot and gelatine dissolved. Beat yolks 
of two eggs with four tablespoons sugar 
to a cream ; mix with hot milk. When 
it flakes on sides add teaspoon vanilla 
and remove from stove, beat in whites 
of eggs and pour in wet mould. 

Prune Whip 

Dissolve one package of orange Jello 
in one pint of boiling water. Prepare 
% of a cup of prune pulp and beat the 
white of one egg. Just as the Jell-o be- 
gins to thicken, add the prune pulp and 
beaten egg and two tablespoons of gran- 
ulated sugar. Serve with whipped cream 
or cream and sugar. 

Charlotte Russe 

oz. gelatine, ^ cup cold water, % 
cup hot milk, % cup fruit sugar, lp 2 tea- 
spoons vanilla, 2 cups whipped cream. 

Six lady fingers or sponge cake, soften 
the gelatine in cold water, add to hot 
milk, add sugar and vanilla. Strain and 
when set beat in whipped cream. Turn 
into mould lined with lady fingers or 
sponge cake. 


Lemon Snow 

1% cups water, 2-3 cup water, 1-6 
cup lemon juice and rind of one lemon, 3 
tablespoons cornstarch, whites of two 
eggs. 

Make syrup of water, sugar and lemon 
rind, cook two or three minutes and 
strain ; mix cornstarch with cold water, 
add slowly to syrup, add lemon juice and 
cool, then add white of eggs beaten stiff 
and serve with custard sauce. 

Pineapple Dessert 

Half pint shredded pineapple, Yi lb. 
marshmallow, whipped cream. 

Cut marshmallows in four and mix 
with pineapple. Let stand about an hour. 
Then whip about a three parts of a cup 
of cream and mix with the first mixture. 
This serves about eight people. 

Peach Cream 

Mash very smooth two cupfuls of can- 
ned peaches. Rub through a seive and 
cook for three minutes in a syrup made 
of one cupful of sugar, stirring all the 
time while boiling. Place pan containing 
peaches and syrup into another one of 
boiling water and add ^ packet of Gela- 
tine dissolved and stir thoroughly; then 
take it from the fire and place in pan of 
ice water; beat until nearly cool, then 
add the whites of six eggs well beaten. 
Beat this whole mixture until it com- 
mences to harden. Pour into mould and 
place on ice. Serve with cream and sugar. 


Serve ROSE BRAND PURE PORK SAUSAGES— they are delicious. 
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Chicken Wiggle 

1 cup chicken 
1 cup milk 
1 cup cream 
3 hard-boiled eggs 

1 heaping spoon flour 
1-2 cup French peas 
1-8 pound butter 
Salt and pepper 


Melt butter in chafing dish, add flour, milk, minced chicken, peas and the 
eggs put through a ricer. Salt and pepper to taste. 

Serve on toast. 



Salmon Wiggle 

1 heaping spoon butter 
1 heaping spoon flour 
1 1-2 cups milk 

1 cup salmon 
1 cup French peas 
Pepper and salt to taste 


Melt butter, add flour. Stir until smooth, add milk, minced salmon, peas and 
salt and pepper to taste. 

Serve hot on crackers. 

Chicken Hollandaise 


2 cups chicken 
1-2 cup butter 

1 teaspoon flour 

2 cups cream 
2 eggs (yolks) 

1 -2 lemon 

1 cup celery (chopped) 

2 teaspoons parsley (chopped) 
2 teaspoons onion (chopped) 
Salt 


Mix butter and flour and melt in chafing dish. Add yolks of eggs beaten 
with lemon juice; then add cream and stir until it thickens. Add remaining in- 
gredients and heat chicken chopped fine, in the sauce. 
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DESSERTS — Continued 


Orange Jelly 

Orange jelly is a great delicacy and 
not expensive. To make a large dish get 
i>ix oranges, two lemons and two oz. pkg. 
Gelatine. Dissolve Gelatine in a pint of 
water, squeeze orange juice into a bowl 
and also lemon juice. Grate one of lemon 
skins in with it. Put two cupfuls of sugar 
to the Gelatine, then stir in th^ orange 
and lemon juice. Pour over all three 
pints of boiling w'ater, stirring constant- 
ly. When the Gelatine is entirely dissolv- 
ed strain through a napkin into moulds 
or bowls wet with cold water. Set aside 
to harden. In three or four hours it will 
he ready for use, and will last several 
days. 

Mellon Mallo 

One pint canteloupe cut in cubes, 12 
marshmallows cut in pieces, 2 oranges 
cubed, % cup chopped walnuts, Yz cup 
sugar, 1 cup cream. 

Mix fruit and nuts and fold in the 
cream. Beat till stiff. Sweeten and flavor 
with vanilla. Serve in canteloupe shells. 
Garnish with currant or any bright 
jelly. 

Candle Fruit Salad 

One full slice canned pineapple. In 
centre place one-third banana tapered at 
end. Place strip of cherry in top to rep- 
resent a candle flame. Place canned 
peaches around edge of pineapple and 
cover with whipped cream. 

Peach and Jelly Salad 

Take half a peach. Fill centre with 
chopped nuts and canned cherries. Place 


face down in mould or cup and cover 
with jelly. When set, turn out and cover 
with whipped cream. 

Uemon Butter Dessert 

(Can be used as Cake Filling^ 

Three lemons, 1J4 lf>^f sugar, 2 
ounces butter, six eggs. Beat butter, 
sugar and eggs together, then add juice 
of lemons and a little rind and one cup 
of boiling water. Stir until it begins to 
thicken. Take from fire. Stir till cold and 
pour into glass dish. 

Pineapple Sherbet 

Grate two pineapples and mix with 
two quarts of water and a pint of sugar. 
Add the juice of two lemons and the 
beaten whites of four eggs. Place in a 
freezer and freeze. 

Chocolate Ice Cream (Very fine) 

Add four ounces of grated chocolate 
to a cup of sweet cream. Then mix 
thoroughly to a quart of thick sweet 
cream. No flavoring is required but va- 
nilla. Sweeten with a cup of sugar. Beat 
again and freeze. 

Custard Sauce for Lemon Snow 

cup milk, 1 egg yolk, 1^2 tablespoons 
sugar, pinch salt, piece lemon rind, 
teaspoon vanilla. 

Scald milk, mix egg yolk, sugar and 
salt ; add milk to egg mixture, return to 
double boiler and cook until thickened. 
Add vanilla and cool. 
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Lobster Newburg 


Butter size of egg 
Pint lobster 
Yolks 4 eggs 


Salt 

Cayenne 

Juice 1-2 lemon or sherry wine 


1-2 cup cream 

Melt butter in chafing dish. Put in red of lobster claws to give a rich color. 
Cut up lobster, add to butter and when boiling hot stir in cream slowly. Add 
salt, pepper and yolks of eggs, and when this thickens, the lemon juice. Serve on 
toast or crackers. 


Boil tomatoes and onion, add cheese, pepper and salt and eggs unbeaten. 
Serve on toast. 


Take as many oysters as desired and let them come to a boil in their own 
liquor. Skim and drain off the liquor. Make a rich cream sauce, turn the oysters 
into it and serve on saltines. A little sherry in the cream sauce adds much to the 
flavor but this may be omitted if desired. 


Put a good-sized piece of butter in the pan. When melted pour in oysters 
with all their own liquor. When cooked a few minutes add salt and pepper and 
serve on dry toast. 


Venetian Eggs 


1 can tomatoes 

1 chopped onion 

1-2 Sup cheese (cut fine) 


6 eggs 
Pepper 
Pinch of salt 


Creamed Oysters 


Oysters, Fancy Roast 
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DESSERTS — Continueu 


Fruit Trifle 

A\Tiites of four eggs beaten to a stiff 
froth, two tablespoons sugar, tw^o of cur- 
rant jelly and two of raspberry jam. 
Eaten with sponge cake it is delicious 
dessert 

Ice Cream 

One pint of milk, yolk of two eggs, 

<6 oz. of sugar, and one tablespoon corn- 
starch. 

Scald but do not boil. Then put the 
whites of two eggs into a pint of cream; 
whip it. Mix the milk and cream, flavor 
and freeze. One teaspoon vanilla or lemon 
added is sufficient. Genuine ice cream is 
made of pure sweet cream in this pro- 
portion: Two quarts of cream, one pound 
sugar, beat up, flavor and freeze. 

Fruit Salad 

Four oranges, 2 grape fruit, 2 apples 
chopped fine, 2 bananas, Yz lb. Malaga 
grapes quartered and stoned. Mix to- 
gether with sugar to taste. Cover with 
whipped cream and garnish with cher- 
ries and chopped walnuts. 

Pineapple Charlotte 

Soak V/i tablespoons granulated gela- 
tine in cup cold w^ater. When soft add 
1 cup boiling water and two cups crushed 
pineapple, 1 cup sugar. If canned fruit is 
used add Yz cup sugar. While mixture 
is cooling beat constantly. When it shows 
signs of stiffening, add two stiffly beaten 
«ggs. 

Caramel Apples 

One-quarter cup raisins, 6 apples, 2 
tablespoons butter, 1 cup brown sugar. 


% cup w^ter. Halve and pare apples, ar- 
range in bake dish. Cover with raisins, 
then sugar, and water. Dot with butter 
and cook slowly until tender. May be 
served hot or cold, with or without cream. 

Fruit Salad 

One can crushed pineapple, cut in 
small pieces, 4 marshmallows and add 
pulp and juice of 1 grape fruit and 2 
oranges. Set in a cool place over night. 
In the morning add Y 2 cup finely chop- 
ped walnuts and two bananas, cut in 
four lengthwise, then across, forming 
small triangles. Put whipped cream on 
top wnth cherry in centre. 

Pineapple Delight 

One cup pineapple (chopped fine), 3 
tablespoons rice (boiled), 1 tablespoon 
Cox gelatine dissolved in 1 cup hot water, 
also add 1 cup of the juice of pineapple, 
Y cup granulated sugar and a little 
salt. Let stand over night and in the 
morning whip up ^2 pint whipping cream 
and beat up altogether. 

Dessert 

r large lemon, 1 cup sugar, 1 table- 
spoon butter, 2 cups w^ter ; Yz su^^r, 
1 tablespoon butter, 1 egg, cup milk, 
Yz cup flour, 2 teaspoons baking powder. 

Slice lemon and combine the sugar, 
butter and water as one part ; cook 
until lemon is done. Take out the lemon 
peel. Cream together butter and sugar 
of part two, add egg, and then alternate- 
ly the milk and flour sifted in baking 
I^der. Put this batter in a boiling sy- 
rup ; the batter will puff up to the top. 
Bake until eggs whites. Finally add 1 
cup wLipped cream. 


The Standard ^^Rccipe^^ for 
successful baking — — 


OGILVIE’S FLOUR 
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MONTREAL’S 
ONLY REAL 
THEATRE 

Orpheum 

HOME OF HIGH CLASS PLAYS 
at 

POPULAR LITTLE 
PRICES 

Real Entertainment for the Entire Family 

BE A SEASON 

SUBSCRIBER 

Telephones: 

Harbour 0201-0202 

matinees: WEDNESDAY, THURSDAY, SATURDAY 
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Invalid Cookery 


^‘Thanks for the friends who, with their 
splendid courage, redeem our negative days” 

^”Tis not enough to help the feeble up but to support him after” 


Egg for an Invalid 

Make a nest of the stiffly beaten white of 1 egg on a square of toasted white 
or graham bread. Drop the whole yolk in the nest, pour over it a spoon of cream, 
and set for 3 minutes in a quick oven. Salt to taste. 


Coddled Egg 

Break an egg into a small saucepan of cold water. Set on the back of stove 
where the water will heat but not boil. When the white is set it is ready to serve. 


Egg Nog 

Beat yolk of 1 egg and 1 teaspoon sugar to a light cream; whip the white 
of egg to a stiff froth. Mix them together and turn into a glass, add a little vanilla, 
coffee, or 1 teaspoon brandy, and fill glass with milk. 


Rice Water 

Boil 1-2 cup rice in 1 quart water until well done. Strain through cheese- 
cloth and serve cold. Add a little salt. 


Continued on Page 80 
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INVALID COOKERY — Continued 


Barley Water 


Wash 2 ounces pear barley with cold water; then boil it for 5 minutes in 
fresh water and throw both waters away. Then pour on 2 quarts of boiling water, 
and boil it down to a quart. 

Flavor with thinly cut lemon rind and sugar to taste, but do not strain unless 
at the patient’s request. 


Brown corn thoroughly. Grind in coffee mill. Use 1 heaping spoon to each 
cup hot water. Boil 5 minutes. Season to taste. 


Toast brown bread thoroughly on both sides without burning or brown wheat 
bread in oven until dark and hard. Place in coffee pot and pour in boiling water. 

After standing a short time it is ready for use. Season to taste. 


1 teaspoon salt 

Cut the beef in small pieces, being careful to save any juice. Let is stand 
1 hour with the cold water and salt; then simmer — never boil--in an open dish 
for 3 or 4 hours. 


Put 4 pounds mutton (neck piece preferred) in cold water, enough to cover. , = 
Simmer — not boil — all day or until the meat is in shreds. Strain through a sieve. 

Place liquid in ice box over night. Next morning remove the grease which has * 
risen!, being careful not to let any particles remain on the jelly. Keep jelly on 
ice, and when needed, take 1 spoon to 1-2 cup boiling w’ater, add salt to taste. 


Com Coffee 


Crust Coffee 


Beef Broth 


1 pound lean beef 


1 quart cold water 


Mutton Broth 



Continued on Pafic 82 



CHURCH OF THE ASCENSION COOK BOOK 


81 


Pickles and Relishes 


“ 'Tis not right to think that only 
toothsome ivhich can bite'* 




Ills' ’{ 
A ' 


w 


t*- 



ipeD^ 


Sweet Tomato Pickle 

4 lbs. large ripe tomatoes, lbs. 

brown sugar, 1 pint cider vinegar, 54 oz. 
cloves (whole), Yz oz. cinnamon. Boil 
about 2j4 hours until right consistency. 
This amount makes four pint jars. 

Pickled Onions 

Silver skinned onions peeled and sprin- 
kled with salt. Cover wdth boiling w^ater 
and let stand over night. Take enough 
cider vinegar to cover the onions and to 
about Y 2 gallon of vinegar 1 cup w^hole 
mixed spice and about 3 lbs. brown sugar. 

Chili Sauce 

One peck ripe tomatoes, peeled and 
sliced, Y\ pk. onions, chopped fine, 54 pk. 
apples, chopped fine, 1 head celery, cut 
in small pieces, 6 red or green peppers, 
chopped, 1 qut. vinegar, 2 cups sugar 
(white), 54 cup salt. 

Boil 3 hours. Do not allow to burn ; 
stir often. 

French Mustard Pickles 

One basket cucumbers (cut up), 1 
cauliflour, 1 qt. silver onions. Put in 
brine over night. Drain and scald in 
vinegar for five minutes. Then put in 
jars and add ingredients : 3 pints vine- 
gar, su^ar to sweeten, 2 oz. celery seed 


.ill'' 
last!’ , 




— Hide. 


tie vinegar. Boil for a few minutes and 
pour on the pickles. 

Indian Pickles 

2 doz. ripe tomatoes, 9 onions (med- 
ium size), 6 large apples, 54 lb. ground 
mixed spice, 1 qt. vinegar, 1 lb. raisins, 
salt to taste. Boil all together for I 54 
hours, then strain and add 1 lb. brown 
sugar, 1 cup dissolved mustard, 1 teasp. 
cayenne pepper. Boil 54 hour and then 
bottle. 

Onion Pepper Relish 

12 gre^en peppers, 12 red peppers, 15 
large onions, chop fine, cover with boil- 
ing w^ater, let stand ten minutes, then 
drain off the water ; cover again with 
boiling water. Let stand five minutes ; 
drain again; add 154 qts. vinegar, 2 cups 
sugar, 3 tbsps. common table salt. Boil 
15 minutes. 

Cucumber Salad 

Take 7 large cucumbers, and take 
out seeds if large. Peel and take 4 large 
onions and put through food chopper. 
Let stand over night; sprinkle with salt; 
3 cups white sugar, 2^ cups vinegar, 54 
cup flour, 3 tbsp. mustard 54 teasp. tum- 
eric, 1 tsp. ginger. Mix dry ingredients 
together with vinegar or water to smooth 
paste; add vinegar and water and cook 
five minutes. Drain onions and cucum- 


2 oz. white mustard seed, 2 tbsp. custard 
Boil all together and add 54 oz. tumeric, 
1 cup flour made into a paste with a lit- 

bers and add two sweet peppers cut fi '^' 
to mixture (seeds out), and cook alto- 
gether ten minutes. 

No family can afford to be 
without it, A few cents a 
week keeps you supplied. 

*j(aureiiti£uu 

Spring Water 
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Beef Tea 

Chop fine two pounds lean beef and put into glass fruit jar. Screw on cover 
and put jar into kettle of cold water. Boil 3 hours. Pour off and serve hot or cold. 


Beef Juice 

Broil a small piece of beefsteak, cut medium thick, until a rich brown on 
both sides. Remove from the fire and cut in small pieces. 

Put a little at a time into a potato ricer and press out the juice. Salt to taste. 
To heat set a cup containing the juice into hot water. 


To Prepare Flour for Gruel 

Put 1 pound dry flour into a white cloth or bag and tie. Put into boiling 
water and boil 5 hours. Remove from fire and let cool ; when cool grate or pulver- 
ize and use as ordinaiy flour for making gruel. 

Corn Meal Gruel 

Mix 1 spoon corn meal, 1-2 teaspoon salt and 2 spoons cold water. Add 1 
pint boiling water. Simmer 1 hour. In serving bowl put 2 spoons cream. Strain 
in gruel, stir for a moment and serve. 

Oatmeal Gruel 

To 2 spoons rolled oats stirred in a little cold water, add 1 pint boiling water, 
pinch of salt, piece of butter, size of filbert. Boil 15 minutes, then add 1 cup milk 
and strain. 


Flax Seed Tea 

One quart boiling water poured over 1-2 cup of flax seed, boil gently 1-2 hour, 
let stand 10 minutes, strain. Add juice of 2 lemons and 4 spoons sugar. To be 
used cold for hoarseness or sore throat. 


Continued on Page 84 
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PICKLES AND RELISHES— Continued 


Chopped Pickles 

Two qts. cucumber, chopped fine, 2 qts. 
onions, 1 large cauliflower, 3 green pep- 
pers. Put in separate dishes and sprin- 
kle a handful of salt on each dish. Pour 
boiling water on and let stand over night. 
Drain in morning. Add : 8 cups of sugar, 
gal. vinegar, ^ lb. white mustard 
seed; let come to a boil. Then make a 
paste of 2/3 cups flour, H cup mustard, 
^ oz. tumeric; stir slowly. 

Beet Relish 

1 qt. beets puts through grinder, 1 qt. 
cabbage chopped fine, 5 cts. horseradish 
or 10 ct. jar horseradish, 1 cup sugar, 1 
teaspoon salt, 1 teaspoon cayenne pep- 
per. Mix all together, add vinegar to 
mix nicely. No cooking required. Beets 
must be boiled before grinding. 

Chutney Sauce 

30 large ripe tomatoes, 12 large sour 
apples, 6 onions, 16 tbsp. sugar, 3 tbsp. 
salt, 1 pint vinegar, 2 tsp. red pepper, 1 
tsp. Park’s catsup extract. Boil 2 hours. 

Fruit Sauce 

20 tomatoes, 8 peaches, 8 pears, 6 oni- 
ons, 2 tablespoons salt, 1 tsp. ground 
cinnamon, 2 tbsp. whole spices, 1 quart 
vinegar, 5 cups sugar, 3 red peppers. 
Boil 2 hours. 

Pickled Beans 

One peck butter beans, prepare and 
cook as for table use and drain off water. 
Dressing: 2 lb. gran, sugar, ^ cup mus- 
, tard, 1 cup flour, 1 tbsp. tumeric, 2 tbsp. 
celery seed, 3 pts. cider vinegar. Cook 
dressing until quite thick ; pour over 
beans and bottle for use. 

Mustard Bean Pickle 

Boil 10 qts. butter beans in salted water 


and drain well. Pour following mixture 
over them and pack in wide-mouth seal- 
ers : 4 qts. white wine vinegar, 1 large 
cup flour, V/z cups mustard, 134 oz. 
tumeric. Blend well together and boil 
for a few minutes, then add 4 cups brown 
sugar (or a little less), 2 tbsps. celery 
seed. 


Grandmother Pickles 

1 qt. cucumbers chopped fine (about 3 
large ones), 1 qt. onions chopped fine, 1 
bunch celery chopped fine, 3 large apples 
chopped fine, 3 red peppers chopped fine, 
1 large cauliflower chopped fine, 1 qt. 
silver onions (whole). Cover with hot 
brine and leave over night. Drain in 
the morning and add: 134 qts. vinegar, 
1 qt. water, 8 cups brown sugar, 2 oz. 
mustard seed, and let all come to a boil. 
Make a paste of 2/3 cups flour, 1>2 oz. 
celery seed, 34 IB- mustard, 34 oz. tum- 
eric powder, and add, letting all come to 
a boil again l)efore bottling. 


Cucumber Lunch 

Peel and slice 12 cucumbers and 6 
onions, salt and leave over night, then 
drain and add dressing. Dressing: 3 cups 
sugar, 1 tsp. mustard, 1 tsp. curry powder, 
1 tsp. tumeric, 1 tsp. celery seed. 34 tsp, 
cayenne, 1 tbsp. flour. Vinegar to cover. 
Put in cucumbers and onion and boil till 
clear. 


Canned Tomato Soup 

One basket tomatoes, 2 bunches celery 
10 onions, 2 red peppers, 1 tbsp. salt, 1 
bunch parsley. Boil 2 hours, then strain 
through collander, then through sieve. 
Put juice back on fire and add heaping 
tcasp. of butter and thicken with 434 
tbsp. flour, wet with a little of the juice 
cooled, then boil ten minutes. Add 1 
teasp. mustard wet with juice, and bot- 
tle. 


for children 
for adults 


Ogilvie's Minute Oats 


NOURISHING 

APPETISING 
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Raw Beef Sandwiches 


Scrape the raw beef. Spread it between thin slices of white bread, sprinkle 
with salt and pepper. Place the sandwiches on a toaster, and hold them over the 
coals until well heated. Serve hot. 


Red Pepper Sandwiches 

For sleeplessness try a red pepper sandwich. Butter a thin slice of bread, and 
sprinkle it generously with red pepper or paprika. This tends to stimulate the 
stomach and draw the blood from the head. 
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Canning and Preserving 

**May the sunshine of comfort dispel 
the clouds of despair/* 


Cold-Pack Method 

1. Pack the fruit or vegetables in ster- 
ilized jars. 

2. Fill with hot liquid (syrup or water). 

3. Cover with glass screw top, metal 
ring loosely. If tightly sealed, jars will 
break. 

4. Steam until tender. 

5. Lift jars out, remove top, adjust rub- 
ber ring. 

6. Press food with silver knife to al- 
low air to escape. 

7. Fill to overflowing with boiling 
syrup or water. 

8. Seal at once; wipe jar; invert till 
cold. 

Note : Some fruits, as plums, hard 
X pears, may be steamed 15 to 20 mins, 
before adding syrup. This softens the 
skins and fruit, which might otherwise 
be tough. 


Open Kettle Method 

1. Have syrup boiling in a broad ket- 
tle. 

2. Add fruit; cook gently, stirring as 
little as possible until fruit is tender ; re- 
move scum. 

3. Fill sterilized jars to overflowing. 

4. Seal at on6e : wipe off and invert 
till cold. 

Note : If too large an amount is cook- 
ed at one time the food, especially small 
fruit, is broken up before it can be uni- 
formly cooked. 


Vegetables, except tomatoes, are more 
.successfully canned by the cold pack 
method than in the open kettle. 


Syrup for Canned Fruits 

1. For sweet fruits — 1 cup sugar to 2 
cups water. 

2. For medium fruits — 1 cup sugar to 
1 cup water. 

.3. For acid fruits — 2 cups sugar to 1 
cup water. 

.\dd boiling water to sugar; stir till 
dissolved. Boil 5 to 10 minutes; remove 
scum. 

Note : In order to calculate the amount 
of syrup required, weigh the fruit and 
allow 1/3 to lb. sugar to 1 lb. fruit for 
sweet and medium fruits, and ^ lb. sugar 
to 1 lb. fruit for caid fruits and those 
desired very rich. 


Amber Marmalade 

One small pineapple chopped fine, one 
orange, one grapefruit, one lemon. All 
sliced thin or run through the grinder. 
Use three bowls of cold water to one of 
mixed fruit and let stand over night. 
'J'he next morning boil hard for fifteen 
minutes, let stand twenty-four hours, 
measure equal parts of sugar and fruit. 
P.oil 134 hours or until it jellies. 


Black Currants 

.3 cups fruits, 2 cups cold water. Boil 
a few minutes, then mash gently until all 
are crushed. Add 5 cups white sugar 
and boil 1 minute. After it comes to a 
boil put in jars and seal. 


SNOWFLAKE and PEERLESS SHORTENING is a purely vegetable product. 
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Favorite Recipes. 


Wise housewives 
always prefer . . . 


r^r'TT m mTl? Always the same 

UVjrlL/V ICi O rl^UUlv uniform quality 
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TABLE OF WEIGHTS AND MEASURES 


2 tablespoons flour is equal to 1 ounce 

3 teaspoons make 1 tablespoon 

16 tablespoons make 1 cup 

2 cups made 1 pint 

4 cups make 1 quart 

4 ■ cups flour (pastry) is equal to 1 pound 

2 cups butter (packed solidly) is equal to 1 pound 

2 cups granulated sugar is equal to 1 pound 

2 % cups powdered sugar is equal to 1 pound 

SV 2 cups confectioners^ sugar is equal to 1 pound 

2 % cups brown sugar is equal to 1 pound 

4% cups rolled oats is equal to 1 pound 

2 % cups oatmeal is equal to 1 pound 

2 % cups cornmeal is equal to 1 pound 

41/2 cups Graham flour is equal to 1 pound 

3% cups whole wheat flour is equal to 1 pound 

4 ^3 cups coffee is equal to 1 pound 

2 cups finely chopped meat is equal to 1 pound 

9 or 10 eggs is equal to 1 pound 

1 square of chocolate is equal to 1 ounce 

2 tablespoons of butter is equal to 1 ounce 


2 tablespoons granulated sugar is equal to 




FREE! 


FREE! 


FREE! 



To introduce our delicious new . . TEA, we will deliver free of all charge, 
one pound of this specially blended tea in our regular package to the first dozen 
users of this *VRecipe Book” who will take the trouble to phone . . . 


STERLING BLEND TEA CO. 


A 


Phone 

Crescent 4480 

c A 


Phone 

Crescent 4480 


ST. LAWRENCE BLVD. 

Sec special advertisement on page 28 







Where Exclusiveness 
is taken for granted! 


M ost mothers dread the thought of tak- 
ing children down town to the "big 
stores”— the endless pushing through crowded 
gjsles — the aftermath of peevish children, fray- 
ed nerves and the disappointment of racks and 
racks of dresses all identical — of the almost 
hopeless task of finding "something different.” 



M 


any mothers have learned that here, in their 
own district, shopping can be a real pleasure 
away from crowds and confusion. That here, children and child- 
ren’s needs come first — that exclusiveness is taken for granted and 
original ideas can be carried out very moderately by a courteous, 
efficient staff who look forward to the pleasure of meeting your 
children too, at 


THE MOTHER’S SHOP 


Crescent 

2582 


MADAME B. LABELLE 

1005 BERNARD WEST 


Crescent 

2582 
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Rules for Feeding Little Children 


TAON’T let babies or little children come to the table with older people to be fed. 
^ Feed them quietly where they will not be distracted, and where they will 
not see other food. 

If after they are fed they are allowed to sit near the table in a high chair 
during meal time, don’t let any one give them a bite of grown-up people’s food, 
a lump of sugar, a sip of tea, a spoonful of jelly, a bit of cake or anything that 
will cause them to expect to be fed at the table. 

Don’t urge or coax a child to eat if he is not hungry. Often he feels some 
slight discomfort that he cannot explain ; this may pass away if his stomach has 
a rest, but may lead to vomiting if more food is taken. 

Teach a child to eat whatever is prepared for himi. If he shuts his lips and 
turns his head away from a new dish, but will eat the familiar food, put the new 
food away until the next meal, and feed it to him first, a few spoonfuls, at least. 
The next time double the amount, and soon he will like it. 

Don’t feed a child between meals because he did not eat well at the regular 
time. Wait until the next meal hour comes. 

Don’t give a child ice water to drink. 

Give him, however, plenty of cooled boiled water, two or three ounces, 
either from a cup, a bottle, or a spoon, between meals. 

Don’t think a baby’s cry is always from hunger. It is likely to be from thirst 
in summer time. 

Don’t hurry a child at his meals. 

Don’t give a child as much to eat when he is sick as when he is well. On 
general principles feed him as if he were half his age, diluted milk, soups, Nestle’s 
Food. 


Articles of Diet to Be Avoided for Young Children 


Tea 

Soda-Water 

Grapes 

Cabbage 

Coffee 

Lemonade 

Cherries 

Plum pudding 

Cider 

Pie Crust 

Pineapple 

Raw vegetables 

Wine 

Candy 

Cake 

Uncooked cereals 

Beer 

Nuts 

Celery 

Over-ripe fruit 




KIDDYGRAPH STUDIO 


5171 PARK AVENUE 

MONTREAL 

W. S. HOLLAND 

Tf)e Children’s Photographer 


Crescent 1477 
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Time Table for Baking 


Bread 

Biscuit or Rolls (raised) 

Biscuit (baking powder) 

Corn Cake 

Gems 

Cookies 

Plain Cake 

Loaf Cake 

Fruit Cake 

Rice and Tapioca Puddings 

Custards 

Pies 

Tarts 

Baked Beans 

Squash 

Potatoes 

Beef, sirloin, rare, per pound 

“ “ well done, per pound 

Chicken, 3 to 4 pounds weight 

Duck, tame 

Lamb, well done, per pound 

Pork, “ “ “ “ 

Turkey, 10 pounds 

Fish per pound 

Scalloped Oysters 


HOURS MINUTES 


IV 2 to 3 
1 


6 to 8 


1 to 11/2 


3 


40 to 60 
10 to 20 
10 to 15 
20 to 30 
20 to 30 
10 to 15 ^ 
30 to 40 
40 to 60 


15 to 20 
30 to 40 
15 


45 to 60 
40 to 60 
8 to 10 
12 to 15 

40 to 60 

15 

30 

15 

25 to 30 
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Time Table for Boiling 



HOURS 

MINUTES 

Eggs (soft ) 


3 to 5 

Eggs (hard) 


15 to 20 

Potatoes 


20 to 30 

Peas 


20 to 60 

Beets (new) 

1 


Beets (old) 

4 


String Beans 

11/2 to 2 


Shelled Beans 

i 


Squash 


30 to 40 

Spinach 


30 to 40 

Turnip 


45 to 60 

Corn 


15 to 20 

Asparagus 


15 to 30 

Parsnips 


3 to 60 

Carrots 

1 to 11/2 


Cabbage (new) 


45 

Cabbage (old) 

2 


Onions 

1 to 2 


Tomatoes 


30 to 40 

Cauliflower 


30 to 40 

Beets and Dandelion Greens 

1 


Corned Beef 

3 to 4 


Tongue 

3 to 4 


Fowl 4 or 5 pounds 

2 to 3 


Chicken 

1 


Fish 3 to 5 pounds 


20 to 40 

Rice and Macaroni 


20 to 30 

Steamed Brown Bread 

3 


Steamed Puddings 

1 to 3 



OGILVIE’S FLOUR 
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CHURCH OF THE ASCENSION COOK BOOK 


95 


Notes on Cooking 


There are eight methods of cooking food, viz: 

Baking or roasting 

Boiling 

Stewing 

Frying 

Broiling 

Braising 

Sauteing 

Steaming 


about each of which we have a few words to say. 

In Roasting, or cooking by reflected heat, it is necessary to have the heat 
strongest at first, i.e., in using a gas stove the oven mi^st be lit at least 10 minutes 
before the roast is put in to insure an even, steady heat, after which the burners 
should be turned down half way, till half done, when the heat may be reduced 
still more. When meat is properly roasted the outer layer of its aldumen is 
coagulated, and thus the natural juices are prevented from escaping. 

It is a very favorite method of cooking, but is not the most economical or ad- 
vantageous, and is not recommended for small pieces of meat. 

Boiling, though one of the easiest processes in cookery, requires careful 
management. Boiled meat should be tender, savory, and full of its own juice or 
natural gravy, but through carelessness it is too often sent to the table hard, 
tasteless and unnutritious. 

To insure a successful result the heat of the fire must be indiciously regulated. 
To one who uses a gas stove this is particularly easy, as the pot once boiling, can 
be moved on to the simmering burner, and kept at an even temperature. 

Only sufficient water to cover the meat should be used in boiling, unless the 
flesh is boiled for the purpose of soap making, and all scum must be carefully 
removed. 

The temperature at which water boils, under usual circumstances is 212 
Tahr. Water does not become hotter after it has begun to boil, however long, or 
with whatever violence the boiling is continued. This fact is of much importance 
in cookery, and attention to it will save much fuel. 
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In Stewing, it is not requisite to have so great a heat as in boiling. 


, - - - „ cvioll mmntitv of water, so that the meat is stewed 

A p-entle simmering m a small quanuiy ui w , xi x xi • 

Agenue.i b , , , - The great merit that this process ti- 

olmn^t in its own luices IS all that IS neeessai.v. 

almost m j palatable and nutrieious parts of meat 1- 

luS lot te*atcn if ‘cooked by any other n.elhod, and it is one of the most, 
if not the most economical method of cooking. 


It has been said of a frying pan^and a stetvp.n that the former is “a poor 
man’s enemy”, the latter “his friend. 


Too often stewing is confounded with boiling, but they are actually different 
modes. A stew should never boil, but cook slowly and long. 


Frying This very favorite method of cooking may be accurately described 

as boiling in fat or oil. 

Substances dressed in this way are generally well received j 

an agreeable variety, possessing as they do, an agreeable flavour. g^t p . 
to be borne in mind in frying is, that the liquid must be hot enough to act instant- . 

aneously. 




0 


Cr: 


The heat of the fat may be tested by cutting a piece of bread and dipping it 
into the frying pan for 5 or 6 seconds. Properly speaking, all articles cooked in ■ 
this way should be immersed in the fat used for frying them, as very few things , 
can be properly cooked by dry frying. 

All articles fried should be drained on paper to remove any superfluous grease. 




Broiling is a much neglected way of cooking, though when done correctly, . . 
a much tastier and more digestible way of cooking chops, steaks, cutlets, etc., ; 
than frying which is the more usual way. 


A clear, bright heat is essential for broiling, and it can therefore be done to 
perfection on a gas stove, as almost all stoves are fitted with a broiler. 


The heat should be greatest at first, to retain the juice and flavour in the 
meat, afterwards reducing to cook through. 

Meat must be turned often whilst broiling, but not with a fork. 


01 


Braising. This is one of the most delicious ways of cooking meat, etc. 

Heat given below by means of stove or gas jet, on which the braising pan is 
placed, and heat above with hot cinders or charcoal with which the upper part of 
the vessel is filled, produces the effect that is obtained by first browning then 
stewing. 


1 ^ 

.Uk 


Once started it may be left to almost take care of itself. 
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Sauteing. — Is a sort of combination of frying and stewing, the article to be 
cooked being first fried in fat and then when nearly done, the fat is drained off, 


W ‘ and finished in sauce or stock. 

Steaming.— Is such an easy simple mode of cooking that it should be a more 
W popular one than it is; besides being an economical way in more senses than one. 

m. Not only is a saving of fuel effected by cooking three or four articles over one jet, 

but the saving in the actual bulk and weight of articles is great. 

The rules for steaming are very simple: be sure and keep the pot boiling 
spi under the steamer, and see that the lid of steamer fits closely. 

General Rules for Cooking by Various Methods. 

e?cnl)« J Beef 

Boiled 

Roasted 

Broiled 

Stewed 

nifftir" Aitp.bhnnft 

15 min. to lb. 
20 min. to lb. 




I G Rriskpf 




nm ^ 

bins 

20 min. to lb. 
15 
20 
25 



“ boned 




KJ\J LX\/\A 

Slirlnin 




Is/ii Iv/lil 

Heart 




(lippiii|ii Tongue 

PDotf.’’; ^Porterhouse Steak 

25 min. to lb. 




20 min. to lb. 





iedfc 

Veal: 

Boiled 

Roasted 

Broiled 

Stewed 

lOUjpK'- 

Breast 




25 min. to lb. 

pfndi; Fillet 


:I0 min. to lb. 
40 
25 
20 


. Knuckle. . 




Shoulder...: ..... 



30 min. to lb. 

Loin... 



Sweetbread 



25 min. to lb. 





Lamb : 

Boiled 

Roasted 

Broiled 

Stewed 

Breast. 




1 hour 

Leg 


30 min. to lb. 


Loin. 


15 

15 



Neck 




dA 


•aisiBo: ^Depends more on thickness than weig;ht. 


0 G I L V I E ’ S — -Canada" bes't- flour 


i 


i 
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CENERAT. RULES FOR COOKING BY VARIOUS METHODS. 


Mutton : 


Breast 

Beg 

Loin 

Neck 

Cutlets... 

Kidneys.. 


30 min. to lb, 
20 


Pork: 


Boiled 


20 min. to lb 
15 


Boiled 


Ham 25 min. to lb 

Fore loin 

Leg 

Bacon 


30 min. to lb 
45 


Poultry .^nd Game: 


Turkey, large 

‘‘ medium. 
Venison, haunch... 

Fowl 

Duck 

Goose 

Grouse 

Pheasants 

Woodstock 

Wild Duck 

Hare 


Boiled 


Roasted 


Roasted 


35 min. to lb. 
20 


Broiled 


10 min. 
8 min. 


Broiled 


Roasted 


Fish: 


Halibut Steak 

Salmon 

Cutlets Medium. 

Trout 

Soles 

Haddock 

“ Dried... 
Oysters 


1% hours 
1 hour 


Jugged — 
3/2 hours 


2% hours 
2 hours 
4/2 hours 
40 min. 

1 54 hours 
2 Y 4 hours 
30 min. 
35 min. 
25 min. 
25 min. 

2 hours 


Boiled 


15 min. to lb, 
8 lbs. 1 hr. 


10 min. 


Baked 


8 to 10 min. 


Broiled 


20 min. 


Broiled 


25 min. 


30 min. 
45 min. 


25 min. 


5 min. 
10 min. 


Stewed 


IY 2 hrs. 


Stewed 


Stewed 


Stewed 


40 rain. 


10 min. 




L 


|« 

t 


4 


5 
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Favorite Recipes. 


Wise housewives r^/^TT ITT Tl? Always the same 

always prefer . . . V 111/ ^ ± JL/V^LJlV uniform quality 
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CHARACTER 
OF STAIN 

Coffee, tea, 
chocolate and 
fruit 


Obstinate fruit 
stains 


Old tea and 
coffee stains 


Miscellaneous 


^^Everything odd, dizzy or queer, 
All that was left tumbled in here!^^ 


To Remove Stains 


METHOD OF REMOVING 

Place bowl on table, spread stained part over it, pour boiling 
water on it from a height so as to strike the stain with force. 


Three ounces oxalic acid 1 pint water, wet stain with solution, 
place over kettle of hot water and steam. Rinse well instant 
stain disappears. Wet stain with ammonia to counteract 
the acid remaining, then rinse. 


Wet with water; cover with glycerine, let stand 2 or 3 hours. 
Wash in cold water and soap. Repeat if necessary. 


i 
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Ink 


Mildew 


Iron rust 


Grass 


Paint 


Wax or 
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If stain is fresh, place stained portion in milk and allow it to 
stand. Wet spot, with w'arm water, rub on Sapolio, lay over 
several thicknesses of cloth and rub with an old toothbrush, 
then rinse. 

One or two drops oxalic acid on the spots, rinse in several 
waters and finally in ammonia. 

Salts of lemon or Javelle water. Wash thoroughly. 

If on linen, dip in melted tallow. After it hardens wash in 
warm water. 


Rub lemon on and put in direct sunlight. 

One teaspoon chloride of lime to 1 quart water. Dip mildewed 
places in solution and lay in sun. Rinse in clear water. 

Rub with salts of lemon or Javelle water and wash thoroughly. 

Lemon juice and salt. Saturate and lay in sun. Repeat several 
times. 

Cover with powdered alum and lay over open top of teakettle 
of boiling water. Steam 10 minutes. 


Soak stained portion in alcohol. Rub. 
Peroxide. 


If wet, rub with benzine; if dry, soften with vaseline or olive 
oil first. 

Saturate spot 2 or 3 times with equal parts ammonia and 
spirits of turpentine then wash in soapsuds. 


grease Chloroform, ether or alcohol 
Benzine. 
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Perspiration 


Place in sunshine in soap solution. 


Blood 


Clear cold water, then strong soap and water. 
Peroxide before washing. 


Tar, pitch or 
wheel grease 


Rub well with lard, wash in soap and hot water. 


Scorch 


Wet and place in sun. 


Fluid for Cleaning Carpets 

1-4 pound white Castile soap 1 ounce ether 

3 ounces ammonia. 1 ounce glycerine 

Cut soap fine. Dissolve in 1 quart rain water and add other ingredients. Keep 
in glass jar tightly sealed. To use; rub soiled place with mixture, using soft tooth- 
brush. Rinse by using wet cloth wrung out of clear water and rub dry with dry 
cloth. 

When ink has been spilled on carpet, cover it thickly with salt. When it is 
colored and damp with ink remove carefully and use cleaning fluid. 


Cleaning Fluid for Woolen Goods 

1 ounce ammonia 1 -4 ounce borax 

1 -2 ounce alcohol 1 -8 ounce powdered Castile Soap 

1 -2 ounce sulphuric ether 1 pint soft water. 

1 -8 ounce glycerine 

Apply with brush or sponge. It will not injure color or fabric. 

Hair Tonic. Five ounces bay rum, 1-4 ounce ammonia water, 10 grains 
quinine, 1-2 ounce tincture cantharides, 2 ounces olive oil and 1-4 ounce borax. 


^ Lotion for Hands. Soak 5 cents worth quince seed in 4 cups water, 2 days, 
Strain forcibly through muslin;. then add 2 ounces glycerine, 4 ounces rose water 
and 1 spoon tincture benzoin. 

Beat with egg beater, perfume if desired, then bottle. 
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Memo Telephone Nos. 


-v. 
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Hard Soap. One can potash, 5 1-2 pounds melted and strained grease, 1-2 
ounce salts of tartar, 1-2 ounce dry ammonia and juice of 1 lemon. 


Washing Fluid. One can potash, 1 ounce salts of tartar, 1-2 ounce powdered 
ammonia and 4 quarts water. Put potash in jar with 1 quart water. Stir until 
dissolved, add other ingredients. Use 1-4 bar soap cut fine and 1 cup fluid to 1 
boiler of clothes. Use cold water. 


Furniture Polish is made by using 1-4 lard oil to 3-4 gasoline. 


Furniture Polish. Mix 3 spoons olive oil with 1 spoon vinegar. Apply with 
flannel and polish with dry flannel. 


Furniture Polish. One pint raw linseed oil, 1-2 pint cider vinegar. Shake 
before using. 

Javelle Water. Boil 4 pounds sal soda in 1 gallon water 10 minutes. Add 1 
pound chloride of lime free from lumps. When cold strain through cheesecloth 
and keep in tightly corked bottles or jug. To bleach cloth use 1 cup Javelle water 
to each pail water and boil, stirring often to make bleaching even. 

For Dipping Black That Is Rusty. Two spoons logwood, 1 spoon soda, 1-2 
cup soft soap. Hot water to wet goods. Drain and iron while damp. 

To Clean White Felt sprinkle thoroughly with white chalk, let remain over 
night and brush out in morning. 


To Clean Straio Hats. One teaspoon oxalic acid dissolved in 1-2 saucer w^ater 
lukewarm. Lay on flat surface and rub rapidly with toothbrush dipped in solution. 
Dip sponge in clear warm water, squeeze half dry and go over hat several times 
quickly and wipe dry soon as possible with dry cloth. Fill crown with paper to 
keep from sinking as it dries, letting rest on flat surface. Do not wet hat more 
than necesary and do all quickly. 

To Cure a Felon. Heat together 4 spoons vinegar and 1 spoon saltpetre until 
salpctre is dissolved; then thicken with bran. Change poultice often and in 24 
hours will draw to a head. 

Mix mustard with white of egg /or Poultice^ and it will not blister. 
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SALADS — Continued 


Mayonnaise Dressing 

One cup sugar, ^ cup milk, 1 cup vine- 
gar 1 egg, 4 teaspoons mustard, 1 tea- 
spoon salt, ^2 teaspoon pepper. 

Beat eggs and sugar together. Let all 
come to a boil ; add vinegar. When boil- 
ed, a little butter will improve. 

Green Pepper Salad 

Take two or three green peppers. Cut 
off tops and remove seeds. Plunge into 
boiling water for a moment. Mix a filling 
of cream i'hee->*'. sb pped walnuis and 
salad dressing Fill pf’ppe'S with this 
mixture. Set out to chill. Slice the pep- 
pers and place on lettuce leaves. 

Cold Slaw 

Shave half of a small head of cabbage 
fine. Melt in a pan a piece of butter the 
size of an egg. Stir in it a heaping tea- 
spoon of flour. When perfectly smooth, 
add half a pint of milk with an egg beat- 
en in it. Stir over the fire until very- 
thick and beginning to boil. Then set it 
off and stir in cabbage, (mix well) 
through the cabbage, add a little salt, 
and half a cup of vinegar, stir well until 
all mixed. Put it in the dish you will 
serve it in an hour before dinner time. 

Somerset Salad 

On a crisp lettuce leaf lay a mound 
made of apples and pears. Cut into small 
cubes, surround this wdth a fence made 
of sections of orange, cover with dress- 
ing and top with a slice of ripe red 
tomato. 

Shrimp Salad 

One can shrimps halved, one cup celery 
two cups mashed potatoes. Mix together 
and add salad dressing, salt and pepper 
to taste. Serve on shredded lettuce. 


Salad Dressing 

One teaspoon salt, 1 teaspoon mustard, 
\]/2 tablespoons sugar, ^ tablespoon 
flour, 1 whole egg or yolk of 2, 1^2 table- 
spoons butter, 1 cup milk, cup vinegar. 

Mix dry ingredients, add well beaten 
eggs, milk, vinegar, butter. Cook slowdy 
and stir constantly until thick. 

Mayonnaise Dressing 

One tablespoon butter, 1 tablespoon 
flour. 

Dissolve butter and add flour. When 
smooth, add 1 cup milk. When it has 
boiled thick, add cup vinegar, 1 tea- 
spoon mustard, 2 tablespoons sugar, 
pinch of salt, 2 eggs beaten light. Add 
to the other mixture, boil for a while 
longer. Add cream, sweet or sour, to 
proper consistency. 

Uncooked Salad Dressing 

tin of Borden’s Condensed Milk, F 2 ' 
cup vinegar, 1 teaspoon mustard, 2 eggs 
well beaten, pinch of salt. Bottle and 
set away until next day (becomes thick). 
Shake bottle when you want to use it. 
This recipe will keep for some weeks. 

Salad Dressing 

1. Beat the yolks of two eggs with a 
Dover egg beater. Add drop by drop a 
cup of olive oil. Thin out with the juice 
of one lemon. Add a pinch of salt. 

2. Beat together two eggs, two table- 
spoons of brown sugar, one teaspoon of 
mustard,, one-half teaspoon of salt, dash 
of pepper. Then add piece of butter 
size of a large egg, also juice of one 
large lemon and tw’o tablespoons of wat- 
er. Cook slowly and stir constantly until 
it thickens. Keep in a cool place. Add 
one-half cup of whipped cream before 
serving. If desired, add more lemon juice 
and sugar before serving. 


Different and * 


Made with 

Better c 

DRY GINGER Al E 

’ Spring Water 


Os 
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For Rheumatism. Mix juice of 3 lemons with teaspoon soda in a quart pitcher 
and drink while foaming. Take night and morning until 1 dozen lemons are taken. 

For Burns. One pint castor oil slightly warmed, beaten to a froth. One tea- 
spoon carbolic acid. Cork ready for use. 


To Clean Granite Ware where mixtures have cooked or burned on. Half fill 
with cold water, add washing soda, or soap powder, cover and heat to boiling 
point, then empty and dish may be easily cleaned. 

To Remove White Spots from Furniture , alcohol or camphor quickly applied 
may be used. 

To Soften Paint Brushes. Heat vinegar to boiling point and immerse brushes. 
Let simmer 10 minutes. Then wash in strong soapsuds. 

To Remove Paint from Windows. Dissolve 10 cents worth oxalic acid in 1 
pint hot water. Apply with a swab, being careful not to let it touch the fingers. 

To remove dirt from Porcelain Wash Bowls, Bath Tubs or Sinks, dampen a 
flannel cloth in gasoline and rub over the surface. 

To remove White Spots on Refrigerator, rub zinc lining with kerosene. Leave 
top and door open several hours, then wash with soap and ammonia in warm 
water. 

To Wash Heavy Garments draw up on washboard, soap well and use small 
hand scrubbrush, rinse in several waters and hang on line without wringing. 

Muslin Dresses should not be allowed to soak before being washed, but should 
be rubbed quickly to soak through a soapy lather. 

To Set Delicate Colors place 1 teaspoon turpentine in a pai) of water, put 
in the garment and leave 10 minutes. 

When Making Starch add 1 teaspoon soap powder, to event iron sticking to 
muslin. 


Washing Summer Fabrics. When washing anything blue add handful of salt 
to water; green, a lump of alum; gray or brown, a little ox-gall; tan or linen 
goods, hay water; reds and pinks, a little vinegar. This will prevent fading. 


for children 
for adults 


Ogilvie’s Minute Oats 


NOURISHING 

APPETISING 
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To Make a Faded Garment White, wash in boiling cream-of-tartar water, 
allowing 1 teaspoon of powder to a puart of water. 

To Keep Silver Bright in china closet hide on each shelf behind one of articles 
a lump of camphor. 

To Brighten Nickel or Brass. Apply wood ashes to nickel. Salt and vinegar 
to brass. Apply with crash towelling and rub briskly. 

To Prevent Mold on jellies and preserves place a bowl of lime in closet where 
fruit is kept. 

To Keep Flowers Fresh when sent by mail let stand in water 2 or 3 hours 
before packing. Line box with paraffin paper. Damp moss may be packed about 
stems. 

To Ripen Tomatoes picked green or underripe place in cool dark place. 

When Baking Cookies invert pan and place cookies on bottom of it to bake. 
They will not burn as easily. 

To Prevent Fat from Sputtering when frying eggs first put a little flour into 


To Clean Piano Keys rub over with alcohol. 

When Cleaning with Gasoline add a little salt to solution and spots may be 
removed from most delicate fabrics without leaving a ring about edges. 

To Remove Odor of Gasoline from gloves suspend from warming oven of 
stove not near enough to ignite. 

When Cleaning with Gasoline set receptacle which holds gasoline and goods 
into hot water. 

To Keep Salt from Packing put a few grains of rice in salt cellar. 

To prevent boiled Frosting from Hardening add piece cream tartar size of a 
bean. 

To Make Meat Tender put spoon of vinegar in water in which it is boiled. 

To add Flavor to Apple Pie put little vinegar in before putting on top of crust. 


the fat. 



^CHURCH OF THE ASCENSION COOK BOOK 


109 



'5 ‘ 




You wouldnt 
^ i( Him want your son 

r /jfA' • 

) to appear this 
way at school! 

Then why let him go out in the 
morning with dusty, unpolished 
shoes? It’s so quick and easy to 
shine them with "Nugget” — and waterproof them 
at the same time. 

kucttf 

SHOE POLISH 



■ / 

$ 

The NUGGET TIN opens wilhalwisll i //#' 


THE NUGGET POLISH CO. 

Limited 

1000 Amherst Street 
MONTREAL 


. V .4^ 

^ 

/ # / ./ / 


.H 
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T T MONTREAL’S LEADING THEATRE ^ 

His majesty o 


I Telephones -FItzroy 3466 & 6568 


f 


The only Theatre 
in Montreal devoted 
to High - Class 
Road Shows 

Featuring 


ENGLISH AND 

NEW YORK SUCCESSES 




The 1930-31 Season 
promises to be the 
best Montreal has 
had in years. 


Matinees Every Wednesday and Saturday 


MAIL ORDERS ARE FILLED IN ORDER 
OF RECEIPT AND GET PREFERENCE ON SEATS 
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Pumpkins May be Preserved by dipping stem and blossom end in melted 
paraffin. Keep in cool part of cellar. 

To Keep Lettuce Fresh. AVash thoroughly, shake each leaf separately, put 
in covered pail and set in cool cellar or ice box. 

Before Putting Cake into the Oven to bake, give the tin several thumps on 
table and the cake will not fall. 

When Boiling Eggs, dip in cold water before putting into boiling water, or 
prick the end with a pin and they will not crack. 

To Make Round Steak Tender, trim and pound slightly. Let steak stand 3 
or 4 hours in 2 spoons olive oil and 1 of water, turning one; then broil as usual. 

Tough Pieces of Beef or Fowl may be brought to a boil in very little water, 
then covered tightly and cooked for several hours in a very moderate oven. The 
long, slow cooking is the only way to make such meat palatable. 

To Preserve Ham for Summer Use slice, remove rind, pack in jar and melt 
sufficient lard to cover thoroughly. It may be partly fried before packing. AVhen 
taking out some for a meal, melt lard and pour over again, being careful to keep 
it all covered. 



OGILVIE’S- 


Millers of 

"CANADA’S BEST” FLOUR 
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ROSSON’S 

FEATURING... 

LADIES’, GIRLS’ MEN’S, BOYS’ 

READY TO WEAR, DRY GOODS and FURNISHINGS 
We also carry a very fine and large stock of 
Hosiery and Millinery 

To those who prefer buying from income, our de- 
ferred payment plan will prove very interesting, 

ROSSON’S 

Formerly North End Dry Goods Co. 

174-176 Bernard Street 

Phone Orders Crescent 9811 

LARGEST OUTFITTERS IN THE NORTH END 

TRY OUR VALET SERVICE WE CALL FOR AND DELIVER 

Remodelling and French Cleaning by Experts 
Prices Lower Than Elsewhere 


To be Smartly Dressed — 

at a price within reason — 

is the main desire of almost every womanl 

It is our honest belief — and that of scores of satisfied customers — that for style, 
appearance, fit, variety and exclusiveness — both slender and stylish stout figures 
can be superbly fitted at ^'Dolores” at prices that invariably come as a truly 
welcome surprise. 


Our Deferred Payment Plan can be ar- 
ranged satisfactorily without extra charge. 


DOLORES FASHION SHOP 


No Charge for 
alterations. 


5593 PARK AVE. 


Phone Orders 
Cr. 9318 


Finest Exclusive Ladies^ Ready- to-W ear, Hosiery, 
and Millinery Shops in the North End, 
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NOTHING TO WORRY ABOUT 
if you SAVE 



Deposit your Savings 

with 

THE MONTREAL 

CITY « DISTRICT 

SAVINGS BANK 


Established in 1846 


Branches Safe-Keeping Service at 

Sn all parts of the City. Head Office. Safety Deposit 

Boxes at all Branches. 
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MOVIES FOR THE HOME 
CHURCH and SCHOOL 


Child Portraiture in )m 

Still and Motion Pictures. # 

uptown 8144 

Home Films Limited | 

1440 St. Catherine West i 

Published by the PRINTERS &- ENGRAVERS LTD., 1109 St. Lawrence Blvd. j 



